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SF all C ookesll,uif 
d World 3 the Fre *L 
& areceſtecam'd hel 
K& and” of all 
thatzever Frag 
up>this may very well.challe? 
the firſt place, asthentateſt : 
compleatelt thatever didact Ft 
the French court'and Arnie 
have taught him to. tpea , 
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F. The Fpijtle Dedicatory. 


I le to wait in your Lordſhips 


and with dainty ragouſts, and 


> Kitchin, and furniſh your Table] 
- with ſeveral ſauces of haut go:t l 


nanny yet hardly knownl: 
this Land.I hope your Honor] 


ltforgive my boldneſs of beg- 
* -your Lordſhips Patronage,| 
n his behalf, entreating —_ 
Jonour to confi der,that having 
pſt i out his ſkill in Frezxch, 
defthe protection of a French 
gueſs , he now as a ſtranger! 
Jour ctave to be ſhel- 
ander theluſtreof your ho- 
ble narhe, that ſo with rhe! 
re credit and confidence , he! 
bay impart his {kill for the pub- 
que good, in teaching ever) 
” body.bow to continue and pre 
Bo. i COM wht by a wellre 


Hilal hes, a” EO atpy | 


be E.Diffle Deacarory.. 
of Suul and body. Beſides, mi 
Lord, your former commands? 
_ are indeed the 'fixrſt and chiete® 
cauſe of my preſuming thus far,-/ 
al eſteeming it to be apart ofmy 
duty, which will never be ſatis- ' 
* fied untill ſome better occafion*.? 
do furniſh me with a more ſeri-* 
>| rious ſubject, whereby I ma 
þ let all the world know, that all 
my ambition is to deſerye the 
F -Zlorious title of = "ON 


el Tout Lorifopogy 
| humble $ cru/4 


_ Dus Fre 


To the Reader 3 


| Courteous Reader, | n 
was deſired by - youy 
Knight to FA liſh : 
Books beſtde's = on by 
andintreated about the [a a=. 
ny of my Friends ,. «nd: perfuns nc of 
good quality, I have ah the patmas... 
to do1t as puniually and e xaHtly 487 | 
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the matter could grve me leave ., as 
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veatouring to make rt tntg loi fo 
every lody, As conterntn! L 
words which are not Englithedys 
are wirds of things which ave 
England,o7 ſome words of arty 
104 will find exp atned 114 


before the book. 1 thave had a; | 
4 Care poſſible to make 4t com ib 24 
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-.To the Reader. « * 


ON exdthat 1 it may be uſeful, 
at one ly for Noblemen and Gent! 

| oc but alſo for every private fami 

h, even to the Husbanaman or La- 
j a ma#,whereſoever the Engliſh 
. Tongue 75, or. may be uſed, If you dot 

Kecept of it for your own uſe, as kind-) 
27 »45 1 dogrue tt heartily to the pub.) 
>, I am fully ſatisfied for all my, 

\ laboangrwiſbing that you and I may 


x "og #n10y the comfortable refreſh, 
pt LINEA therein, Farewell, 


AO VOWS 


| homes | 
SALLALOATILLIESG 


FOR THE 
High and Mighty Lord,. 


1 Lewis Chaalon Du Bled; 
4 Counſellor of the King 


7 jnboth his Counſels of State- 


and Privy- Counſel , Karp EX 
of his Orders,Baronrof v7 
Tenar, Marqueiſe of K; V7 $%, 
Uxelies, and oy =/; 4 
Cormartin;&Cc. © 
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| - The Epiſile Dedicatory. + 
notto be forgetful of my duty. 
*Durmg a whole tenne yeais im- | ſm 
- ployment in your houſe, I have | tl: 
> found the ſecret how to make | Bt 
':Mmeates ready neatly and dainti- | i5! 
ly. 1 dare ſay that I have excr- of 
ciſed this profeſſion with a great ! to 
approbation of Princes, Mar: | be 
ſhals of Fraxce » and an infinite-/ 
number of perſons of quality $ 
- Who did frequent your Tablein.| + 
© Parrs., and in the Armies, } 15. 
=” where you have forced Fortune | {tr 
to grant your Virtue ſome Ofh- all 
E ces wogahy of your courage. I Pm 
pon that the publique ought ' cc 
"to Profit by this experience of 
E mine, to the end1t may owe un= | thy 
© you all theutility, which 1t | fc 
Ewill receive thereby. 1 have! wh 
Thetefore ſet downe in writing! *» 
what: have ſolong practiſed 1a, 
Wt | YOoul 
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« The Epiſtle Deditatory. 
your ſer vice, and haye madea ® 
ſmall Book of it, bearing thett-; 
tle of Clerk of your Kitchin, 
Bnt, asall what 1t doth contain , 
15 but a Jeflon , which thedelire 
of pleaſing you ,hath cauſed me 
 tolearne , Ithought it ought to 
. be honoured. with your name), 
| and that without ſinning againſt; 
.my duty, I could not ſeek tur it 
a mightier prop. than yours: It. 
{ 1S a token of the paſſionate de 2» 
fire I alwates had, and ſhall haye . * 
all my life time to ferve you. 
Therefore , my Lord; uſe your - 
accuſtomed generolity, doe Bate 2 
 deſpiſetr,” thotigh it be an wor- 
thy of-you. | Conſider thaFitts a 4 
 ticalureof theSauces » the talte 3 
whereof did once pleaſe youzSe, * 
t conclude, that it is a Maſker- 3 
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” The Epiſtle Dedicatory. 
© >peece comming from the hands 


time, 
My Lord, 
Your moſt bumble, moſt 
obedient, and mo f 


We | | obliged Servant 


j 
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#F ofhim, who will be all his life] 
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Friendly Reader, .- 
| Have thought it firting to-giue you "| 


4 


ſeme adviſe corcerning the deſigne®* 

and uſe of this Book', whereof 1 am & 

the Amther,without vanity. My in-+ 
tention is »0t to diſpleaſe or* offtnd any, * 
though I doubt not , bat that ſime ill= 
wilers,or envious perſons vill [| peak of it" 
at randome; butt to ſerve and ſuecour 
them who ſhall fand in need of it ,uwheres"' 
of many having ot the experience, or 
the memory in readine(s, w1ll nor, or: 
dare not intrude to learnue what they: 
know not,pertly through pride, anil pa 
ly alſo throngh ſome #ther conſivleratis: 
on.Some-beleeve they wrong themſelves 
in taking conunſel carry at 
which, belike , they ought to be akilfu 
in. Some et hers, having no acquaintane 
with thiſ® who could teach t hes, "ut 
aſhamed to preſent themſelves: vil 7 
a reward, which'their want cam t gi 
them leave toreachto, Therefore # 
cauſe I love dearly them of my "all 


I have eftcemed it my dnty to naps 
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| -Tothe Reader. 
wnto them:that little which I know, and 
ſo deliver them out of this trouble. 

k. As forthe uſe, 1 have made you up 
© fory jervices, before eachof them, yau 
wit find the T able,and then the diſcourſe 
| follows:'g after; and have divided them 


acceraing tothe ſeveral faſhions of the 


-P 


>. ng of Paſtryworksaccording fo the ſea- 
Jon 5, 477 other mall hoxſha'd CH; toſrties, 
# efn r all ſorts of perſons, If you find | 
we Articles in the Tabies, which be. | 
wer: in tHe a:ſconrſe, blame me not,1 have 
berreea th m becauſe they are common, 
Fr hav. pat them tn the Tablestop 

[ ran ind of them. Lsſtly, for a recom=" 
Wnce, dear Kegder, [ ah. you wothing 
"P + but that my labonr may be projita- 
Enna AccePlable to you. 


, meals uſed 29 Fleſh dayes,Fiſh anyes, aud h 
PF Lent,ard ſpecially Good-friday., Ih we} v 
F adiied many ether (enerall things where- | 2 
of you haue the tables and diſcourſes. I ; 
-bþave imermixedihe I :b/es,ard the ma- | 
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$ESSÞEÞHS: 
The B. oke. ſeller to | 
the Reader. 


77,4 Ovrrcous Reader ; This Book; the 
ſe matter and ritle whereof doe ſeem 
a new ., becauſe the like was 
. nor as yet printed , will not be , 
1 


as I think, unfruirfvll, There 


have been many Books and which have been . 
| well accepted of, as the charitable phyſician 
and others, tor remedies and the healing of 
{ckneitles wi lh l.cle coſt, and without the uſe 
{ of Apothecarics, But thiz book, which rends 
| .oncly. tothe preſerving and the keeping of. * 
+ health ina true & conſtant courſe, by teachs * 
ing how to corre the vitious qualities 
| meats by contiary and ſeverall icaſonings;% 
; the ſcope whereot, | ſay, is only toaffersun- 
' to man a ſolid nouriſhment, welF drefled; 
& conformable to his apperites, whieh are-in./# 
many the rule of their life , and of their Þ 
looking well , ought, as | think, ro be of as 
lefſe con (ideration, fince it is ſweerer by fa 
to make according to one's abilitie anhone 
and reaſyunable expence in lauces, and others 
delicacies of meats, to cauſe life -and h. 
to ſubliſt, then ro ſpend vaſt ſunnnes 
ney in drugs, medicinall herbs, porianel 
other troublciome remedies tor rhe cover- | 
ing of health. This hath perſwaded me, ates 
tr many follictagions of my. friends, wt 
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_caxx&# Toth e'Re ade. 

* 4 4 

& At ir” ce the light,and to ſer it forth 'n this! 

= great City, wh.ch makes profit of all, rejeQs 

> nothing, and where whar is not fit {or one ,; 

”  3$uſctoll fol another, It's author hath rold 
you what aſe and profit it may bring. and1 

dare boldly enhanſe it , -and fay, that iris 

not onely uſcfull, but allo neceſſary, becaule 


© dainticſt faſhions of making ready meartes, 
” paſtry works, andorther things: which are 
| Wd upon great mens tabl.s , but he gives 
ou allo the preceprs of the moſt common 
and moſt ordinary things, which are uſed-in 
* the food.of houſcholds, which oucly make a 
= regulated and- moderate expenſc,and in the 


the to@ much-or too little; ke doth teach you 
4s ke faſffions of a thouſand kinds of hetbs,and 
— pulſe, andother-yiftuals, which arc plen- 
Winthe COuntrey, in their ſeaſ5ns, where 
= the-moRt part are” jgnorant how to make 
hem ready wirh credit and” contentment : 

and/thus ir is cleare , that with great feaſon 


lot onely for daintinefle, bur allo for necefli- 
es fake; conſideced a!ſo,: that France carry- 
itabovec all other nations 'in the world in 
pf civilitie,courte fie,and comclineſſe in 


fo t's comely and dainty faſhion of feed- 
eng. And the Ciry of Paris carrying it farre 
above all other provinces, a>-the Metropoli: 


— & >," WV. 
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thac it doth nor oncly let our the fineſt and. 


making .ready of which, many doe amiſle in| 


age OO Om - 
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have done this good [ervicc to the publick, | 


d of converſarion,is nor lefle eſtcerr-- 


Lan” 
- f, 


.doubrlefle her inferiors will in this fo * 
{ the efteeme thar ſhe will make of it. Arid i © 


be ignorant of the mcanes how to preſerve it 


To the Reaner, 
ran-head City , andthe ſcat of our Kings, 


hope, that fince I doe give her the fu ft fruits 
of ir, ſhe will accept of them kindly, and o-. 
thers will imirate her: Afrer which other 
Nat icas may very well be ſtirred forward ro 
conforme thcmſclves to her, who as ſhe doth 
excell in all what belongeth ro lite, cangot 


contenred and peaccable,. by the uſe of ſuch *_ 
things as doc maintaine it , and cauſe it to” % 
ſub, I may aſſure you that for my part'l 
have had a moſt ſpeciall care to ſer itinit's | 
luſter, and to inrich a lirrle irs matter which ® 
perhaps will ſcem ro ſome criricks/%tobe lels- 
worthy of precepts ; bur the moſt judicious 
will judge otherwiſe, and will comiider, that.” 
all the books both anticar and modern,being*; 
for the moſt part for the nouriſhmentsof rhe; ? 
ſpirirs , there was good;; realon, that che, 
body, withour'the good diſpoſition of which; 
ir cannct aft, ſhould have .a ſhare initzs 
{pccially in a thing ſo neceſſary for its 
ſervation, Enjoy it, courtcous reader, wit 
I will Qudy how-to put forth to ſale a 
thing which will deſerye your orc eleval 
and folid occupations; T9 


4s Table referring to all the partict 
lars contained in this Book. 5 
. A; Table of the Potages that can be made for A 


ſerve up in the Fleſh dayes fol. 

A Table of farced potages fol.11 14 
Potage of Entrees (or fir t courſes) which can g4 
made in the Armizs or inthe Field 27 
A. Table of the meats which may be ſerved in i 

ſecond courſe 60 


A Table of the ——_—__ (or m: dale conſe / 
for the Fleſh dayes 

A. Table of the Paſtry-work which is ſerved up 4 

* -  theyear long 125 

*: AcTable of the lean potages out of Lent 139 

: Table of the Entrees (or firſt courſes) hs 
* Tran dayes out of Lent 

y *Fablerfthe eggs for the Entrees(or firſt => 


* + iſes)as they are now ſerved up. 1937 
; A Table Che foepad courſe of fiſh 207 f 
: _—_ of the Intercourſe of 1he fiſh daies out of . 
u 212 


table of what may be found in gardens, which 
Pong may uſe upon 6ccaſion,and ſerte up in the firſt 
wrſes, axd ntercourſes of the lean dayes, and 
ver-fleſh daies,or in Lent. 220 
ble of the paſtry work of fiſh for to be eaten 

it containig the Pies and Tourts, 22 
ale of ſeverali ſorts of roots, and other things 
_ or pick/ed, for to keep,in a houſhold 

7 14 
15 7 things to be ſalted for to keep ſrecialh | 
- %Z Cook of Paſtry 249 
Tl o the Potages for Lent 2i3 | 
a | 
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tich 
for $A Table of the Entrees , or firſt courſes in Lent 

without Eggs 263 
1.14.4 Table of the ſecond courſe 269 
an j8 A Tab'e of the Interc:urſe. (* Entremets J of 
27 Lent, 270 


"11 $40000$04$300000444504 
*)| An Alphabetical table for the 
>a] explaining of the hard and 


25} ſtrange words contained 

3 in this Book. 

| A. 

bay Abbatis, or Abatis;”- 4 
They are the purtenances of any beaff, viz, the ** 


6, feet, the eares, the tongue, &c. They are alſo the *., 
of giblets of any foul. viz; the neck, wings ,fettes h | 

giſard, liver, &c. ii 
| Andovilles. ' 
They ore the great guts of pork, -or beef , filled = 
wp with thinne ſl'ces of tender meat ;- or ſmalh; 
guts of p3rk wel ſeaſoned wi th pepper, ſalt, 
| berbs, &c ſome d» call them Chitterlings, "8 
Andovillets, © 
| They are balls, or roundiſh ſinall-peeces of n7 
7 ced fleſh well ſeaſoned: _—_ 


Aricor, #14 Haricot. $3 


3 It is mutton ſod, with a few turnips,ſome w 
P | and toſte s crumbled among; It is a'ſo made f fmdl 
) | peeces of mutton firſt a little ſoden, then fred i 
4 ſeame with ſliced onions; and laſtly . bailed ns 
*” _ breath 


to. 


f, 


4 
= 


_ A Table. 


*  braath.with parſley, [ſop,and ſage; And in ans 
"Faſbior, of Irvers boiled in a pipkin with ſl 
” onions and lard; verjuice, red wine, aud vineg 

* and ſerved op. with tofts, ſmall ſpices, and ſon} + 
-- | 


times chopped barbs. p 
B 


Blanch,toſca'd,parboil,or p'umme up. 

wo". Bearilles; 

fl . They are all kinds of ingredients , that may do 

>: fantied, for to be put together rnto a picy' or oth 
& wiſe.. v.2 Cock's combes. ſho nes or kidnies, (mt 

| 4 of veale,muſbrums;b:ttoms of hartichoc| 


Bearilles of Pullers, 

Thy are tue gib/ets.. 
2 Bard; 

© 7 a ſheet of lard or bacon. i” 
% - Batbillons, | 
They are the ſecond skin of the pallats of be 
8 Ns Brignols. 
. They are a kind of plummes which grow bey, 


ts - 


k.* k Q 1 
Cervclats. [ 
i” They are a kind of great ſaucidges made be 
Tea 
6! des. They are the ribs of beets, .of b 
eatdons. 6c ſuch like; 
Ardcausx. 
®, Ye. Chap'reau. 
[ts any work. et over the lid of a pie, . 
ol Coquemare; 
"ri is ln braſen por. 


| JP 
* =% . * 
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A Table. 
ine Cornet. 


1 jon} 1t is « Coffin of paper, ſuch as the grofiers ie 
dut and wrap fruit, or _ in. 


To 6 "6 
It is to wet, 'vr daube with ſome liquor, as:9ne 
maydoth a pie or cake before it be put in the oven, 
oth F 


Fleurons, 
They «re ſmall peeces of fpufl pee fryed.. 
ricaflee, 
It is @ frying ——_—_— ſauce, 


It is any thing made up for ts fluffe any vieare 

with, ff 
| To farce, 5 MY 
It is to Suffe, or fill X any meat, 


ſm: 
back 


Gaudiveaux. 

They are forced meat of veale, that is, me 
veale minced , ſeaſoned and wrought in 
long peeces like chitterlings. 

H 


Haſh, 
It is inced meat, 
Lard, $I 
It is fat bacon. - 488 
Lardons. af 44 
They are ſmall long = of Lard vi th, 
To Lard, - 


Hint fc meat with "6 


A Table. 


Mcane Lard 
They are ſlices of lard, of a middle fiſe, 
Great Lard, 


They are big ſlices of lard, 


Litron, 


It is a meaſure of one pinte, or a little more, 
Legumes, 
They are all kinds of pot herbs, as alſo any frui 
growing in a garden, as cowcombe rs, artichockes, 
cabbidge; meloons, pompkins, &c. 


Morilles, 
Thy are « kind of — ſmal red muftirums, 


"BY 
They are pine-apple kernels 


To -paſle in the panne. 


WIS R 

(588 | Ragouſt. 

It] is 4 ſauce, or meat prepared with a haut 
0 Yf,.07 quick. or (harpe taſte. 


It « kind Wat »s 


ih Trou es, or Truſlles, 

" FF are a kind of muſbrum. 

28 Tourte, 

- TItis @kind of a great cake. 

®» -» A Tourte-panne, 

8 'h ww += of purpoſe for we 4 towrte. 


» x 
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It is to fry alittle , or to parboile in the frying | 


Rainequin, . 
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A Table of Viands , which 
are to be had, andare u- 


ny ſually ſerved at diverſe ſea- 
þ. ſons of the year, 


4 


_—Y 
- 


From Eaſter ts Midſomer. 
Ramm'd Pullets + oung Culvers 


Turkjes of that| Toung Turtle doves 
year. Toung Pheſants *  , 
| Green geeſe. Toung. Quailes We 
| Eambs-: | Leverets _ 
| D ov ehouſe Pidgeons| Wildboares _ 
or Culvers Turkies "7 
Leverets Caponets 
Young wild boares Dovehouſe pidgeons_ 
Partridges Corn fed Pullets © 
| Phbeſ, Sea hens | 
S Fat green Geeſe 
Toun ROW oo 
Small birds D. 
From Midſemer Young wild Ducky 
to Oftober, | Fawnes F T6 *y 
Toung Partridges Kidds ”—, 


SV 9 


% 1. 
4 { s '% " 
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af 


Snipes 
From the firſt of 
Oftober to Lent. 


| Fat Capons 
Fat Pullet 
& Spoed Pullet of 
ANormandie' 
k Capons. 
#5 Fat hens to boy! 
$ - Turkie benns 
Fir. Cocks 


by > © coat 


Weed Pheaſants 
Water foul 
Woed henne 


Snipes 


.Fieldfares 


Thruſhes 
Pullets 


Curkues 


-Dovehouſe pidgeons 


Fat Quailes 
Combs 

Givars 

Fat pore Ceeſe 
Larke 

Duck. 

Sucking piggs 


| Water benns 


Hernes 
Sea S weallowes 
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The French Cook:* 


| The manner of making the broath 
for the feeding of all Pots, -be it of Pot- 
eve, firſt courſs or intercourſe (middle 


ſervice.) 


Ake knuckles of beefe, the hin - 
der part of the rump, a little: ©: 
mutton, and ſome ens, ac- 7 
cord: ng ro the quanrity of #7 
broth that you will have, pur 2 
in meat proportionab| Y, ſeerh 

it well with a bundle of partly, young oft 

hb and thyme tyed rogerher , and a few 
4clov. 3 large mace , and ſome bearen cina-, 


Ja napk! your uſe. And as for R 
meat, airet-that you have taken the juyce 
'Jof ir, you ſhall ſer it to boyle with a butidle - 
of hearbs as above laide; ſeth it well \thery” 
Iftrain ir, for ro make ule of ic at yaur wk | 
courſes, or f6r browne potoges. hn 
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' A Table-of the Potages thi 'r 


may be made tor to ſerveup in the? 
fleſh dayrs. 1 


Bu of young Pigeons. 
Potage of health. 
Potage of partridges with colewort 5 Cor 
' bidge) | 
Potag* of Ducks with INrnips. 

* potage of pullets garniſhed with ſparagus. 

. Potage of marbled partrid; es. 

Potage of fricandeaux. 

| Fotage of marbled quailes. 
. [-Patage © au doves garniſhed. 

+ \Fetage of profiteolles( or ſmall vailes_) 


Be.) 7 Queens potage. 


&>  -Facobins portage. 

>. , Portage of cockerel! 

= Potage of teale with hypocraff, 
Browne potoge of Larks, 

+; Potage of young pigeons. 

”  Potage of teale with the juice of turnips. 


=: ;Poeage of all manner of ſmall fou 
>, Fatage of pullets with colly. flo 
">, of pullets with ſbarpe , 


BELT 4 White broth. 

'. ©. "Potage of yourg pigeons voſted. 
A Potage of gooſe with peaſe broth, 
. Potage of gooſe giblets. 
 Fottage of greene, groſe with greene peaſe® 


< 
CA, 2 
30 
- 


- 
hn x * : 
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(3) 


"Portage of poudred gooſe with peaſe broath. 27 


4 Pottage of pullets with greene peaſe. 28 
4 Pottage of pigeons with greene peaſe. 29 
Pottage of ſalted porke with peaſe. 30 
Pottage of younge Rabbets, 3t 
Pottage of Lambs purtenances. 3z 
Pottage of Larks with a ſweet ſauce, 33 
$ Pottage of knuckle of veale. c 
Pottage of a breaff of veale. 35 
Pottage of thruſhes, 
Pottage of tortoiſe. 
Pottage of ſucking-pigge. 


ottage of minced mutton. 

ottage of knuckle of beefe, 
Pottage of capon with rice. 

ottage of pullets with rice, 


Pottage of knuckle of beefe with tailladin. ' 43 


Pottage of the great pot. 44 
Pottage of a calfe*s head fryed. 45 
ottage of fryed mutton with turnips. 46 
ottage of knuckles of ſhoulders of mutton. with 
pare ſauce. 47. 
ottage of rofted woodcack, 48 


alfe a biſque. 49 
acobin's pt with cheeſe. $9 


"+ 


> 


The French Cock, B 
How to make all kinds of pottage.' cle 
A Biſque of young þig. ons. nip. 


- Take young pigeons, cleanſe them we 


and truſs them up, which you ſhall doe} © 
making a hole with a knife below the (Jar« 
macke , and thruſting the legs through wit] 
whiter, them, that is, put them into t int 
with hot water, or with pot broath, and 4% 
ver them well ; then pur them in the me] 
with a ſnall bundle of hne hearbs , with Þ 
onion or two pceled and put in whole, a loal 
- 'bladesof large mace , and fill up your $6 
._ With the beſt of your broths, have a ſped has 
© Care that it may not become black; then ſide 
=. Jour bread, and ove ir inthe pigeon bro 
. then rake up aficr it is well ſealoned wi F 
BY Jalre pepper and clovcs, gainiſhed with _ 
tk "young p gcons, cocke;-combcs, ſweet-br __ 
> ofvcalc, muſtirums, rautton juice , andf} **! 
E > Naches; ſecve ir up, and garniſh the brim rt 
37 24 the dith with ſlices of lemon, and vailt Ip 
177 T1ES. | ba 
_. z. Pottage for Hea'th all 
nz Take Capons ,- clcante rhenaape Ne ogn . 
* them 1p,and put them in the A DR | 
and cover them, l:ait rhe broath, doe! A 


blacke, ſeaſon them-witiz !air, a cre wh 2 
peppcr, bearen cinavio!t, beaten clove 
mace, & {rh them well with ſore of 
* heatbs; in wincer, wh.re ſuccory, chend 


bs; | up andpainiii hw. th.youL neaphs, YiS 
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The French Cook. _ 


carduus, rub the bottome of your diſh witha © 
Fcloave of garl:cke, and parſlie roores {Ort © 
fuccorie , and ſcalded grapes or carved tilts? -, y, 
nips, and ſerve. : J 
3. Pottage of pertridges with Coleworts. 
Cleanſe them well, lard rhem with great 
1ard, truſs them , and put them in the por 
I with good broath ; pur allo your colworts 
in the por with your partridges afrer they 
are ſodden , you ſhall paſle into it alittle 
melrcd lard , and ſeaſon them with cloves 
& pepper, & lalt,% ſome mace;then ſtove or 
ſoake your cruſts, garniſh them with {wect - 
breads cf veal2, or w.th ſaucidges, .f you 
& have any, and lemon, and falr on the diſh 
ſides, then ſerve. oY . 
4. Pottage of Ducks with Turnips, + > * 
Cleanſe thew, lard them with great lard; ” 
then paſs them in the pan with fieſh ſeame ar” » 
melted lard ; or elſe roſt them on the Tpir © 
three or foure turncs, then pur- them inthe 
pot, and take your turnips, cut them as'ys 
will, whiten them , - lower theni #nd 
{ them in freſh ſeamc or lard , uncilÞrhe 
4 very browne; pur then» in your Ducks; {&« 
4 21] well, and ſtove.or foake your bread 
3 to hit rfbar your portage be rhitknet* IF": 
2 you have® Capers you fhail mixe tome with © | | 
I, or-aJ\&tle v:r.cger ; rake up, and garnith * = 
$ with Turnips, rhen f{crve. ; $20 OY 
5. Porage of Pu/ler's garnifht with ſparagus- | 3 
flter they arc well tuilcd up , whiten* 7 
» B 3 | 5: 
b d 


oY 
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The French Cook, 
=->.theww well, and pur them in the pot with4ſf yo1 
ſheet of tard over them ; fill your por with 
your beſt- broth , and ſcafon f Ave: with Gal} At 
and a little pepper, svme cinamon , bearenfiowe 
cloves-and mace, a whole onyon peeledfreſh 
and-a bunch of ſweer hearbs , and ler thenthen 
not ſecth roo much; dry your bread and Noywhour 
or ſoake it, and garniſh it with your pulleryſyich 
with ſparagus fryed and broken, muthrums{hken 
combs, or the giblers of your pullers, with 
few piſtaches , and juice of mutton, and gar} T; 
niſh thebrim-of your diſh with lemon, rheawhir 
ſerve, id 

6. Pottege- of ſtowed partridges. hen 

Whew your Partridges are well rrufſed upjþftir 
lard them with great lard , and whiteafand 
them, .chen purtliem in the por ; ſeeth themgarn 
well, and: ſeaſon them with ſalt , thenſhart 


 _ putinyour bread-and ſtove or ſoak it; gar-; 
bo. © 4 £ . . * r 
WT «| r pottage with it , and with muſh-* T 
oams,. boyle them 2 Llircle on the fire, put-wf tt 
Ting. therein ſome white almond broth and mad 
> Jome mutton juice, piſlaches and lemon, itt 


then ſerve. 3 rd 


7 Pottage of Qyelckrhoſes, or Liverings. ro: 
Take a filler ot Vealc , cur it very thinne, Jthe! 

- Mhiffe irvery well, and caulc ir to al colour Jand 
& ina tourt-pan., or berweene two diſhes; purJvca 
fliges:thereof into a ſmall por with ſome Jpur 
the beſt broth ; ſeaſon them , ſoake your } loal 
* bread ,/and gatniſh it with your liverings, | Juic 
-- muſhroms, ſparagus, mutton juicepiſtaches, 
"— % 


The French Cook. 


baff you will, or lemon, then ſerve, 

ith $. Pottage of ſtoved Quailes, 

ak} After they are trulſed up and whitned , 

efower them, and paſice them with la:dor 

dFreſh ſeame, then put themin the por, ſeeth 

ahem well,ard ſeaſon rhem with ſalt; foake 

wefyour bread, and garniſh it with your quailes, 

wvich muſlirums, combs, lemon,and piilaches, 

1sKhen lerye, 

9 9. Pottage of woad-pigemns garniſhed. 

-$ Take wood pigeons, or other b.g pigeons, 

ad hicen. and lard them with middle ffed 

id, then put them in the por, and ſreth 

hem well with ſeaſoning of ſalr, and a-ſprig 

pÞf time, pepper whole, a little bearen-ganger 

aþnd ſome large mace; ſoake your bread,then 


n&arniſh jt with your pigeons , bottoms -of 


nHhartichocks, and ſparagus, then ſerye; 
* 10. Pottage of ſmall vailes. —_ 
-* Take foure or h1xe ſmall loaves, take out 
-of them all the crumme through a ſmall hole 
| made ar the top, take off the top and dry it, 
; with the bread, fric them with freſh ſeame or 
Jard , then ſoake your bread, with your beſt 
roath, and ſprinkle it with almond b:oath, 
Ithen pur your loav:s to garniſh your portage, 
Fand fill them with combes, ſweet breads of 
qvcale, gibblers, muſhrums, and cover rthewz 
pur ſome broath rhercin untill the bread be 
loaked ; befor: you ſerve, powre on isfome 

Juice and'whar you have, then ſerye, 


B 4 Take 


" 


> and little, Garniſh it vvith the imalleſ 
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The French Cook. 


11. The Queeens pottage. I mo 
Take almonds,b-art them, and boyle ther 
with good broath, a bundle of hearbs, and 
p_ of the inſide of a lemon, a few crums dftric 
read , th.n ſ{aſon them with ſalt , haveal mil 
care they burne nor, ſture them often, and} alf 
ftraine them. Then take your bread anffiſee 
ſoak it with your beſt broth, which you ſhall yy 
make thus, Whc.n you have taken the boneghtht 
our of ſcme roaſted partridge or capon Flay 
take the bones and b. at them well in a mor{yy 
ter , then take ſome good b:ath , ſcerh allfyy 
theſe bones w:th a few muſhrums and ſtraineþyi 
all through a linnen cloth , and with thiffat 
broth ſoake your bread, and as it doth (oakeh Al 
beſprinkle it vvith almond broth, and vvirhÞBr 
juice , then pur into it a liule of ſome very th 
F fall minced mcart , be ir of pattridge or caÞ oy 
>. pon, and allvyaics as it doth ſoake, pur init 
Is 29nd almond broth untill it be ful]; hen 
take the fire ſhovedl red hot, and hold ito-fa 
ver- it, Garniſh your pottage vvith cockef py 
_combes,piſtaches,granates, & ju.ce,then ſc1 vt] yy 
| 12, Princes s pottage. CG 
Take of the ſame broth as that of thilgn 
Queenes portage, taken our of roſted bonesf ſe; 
foake a loafe of bread vvith the cruſt , and 
after a ſmall haſh of partridges, vvhich you 
ſhall rev v upon your Bread , 1o thinn as ith v1 
may not appcare, ſoake it and fill it by liteleh & 
Ii 
tþ 


' Muſkrums, Combes, Kidneys, piſtaches, Le 
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I mon , and much juice, then ſerve. 
ls Zacobin's Fottage. 4.7 
dif Tomake un vvell, take capons , ot par-- 
s off tridges, roſt them, rake out the bones, and 
rea] mince the brayvne of them very ſmall; take 
nd alfo the bones of them , b:eake them, and 
anffſcech them vvith broth in an <carthen por, 
allf yvith a bundl- of hearbs , then ſtraine ) was. 
neethrough a 1innen « loth, foake your bread, 
n Flay it on a bed of Fleſh, or of Cheelz, if you 
orFyvill a bcd of Almond Broth , and boyle it 
allf rycll, and fill ir by d. grees, then Garniſh ir 
ine with the ſmall ends of vvings,vvithnurt bones 
hat on end ; take three Eggs, vvith a little 
akef Almond Broth , if you have any , or other” 
ith} Broth , beate them togerher , and'povvre*® x 
ery} them on your potragez hold the fire-ſhovell+ 3 
ca over it, then ſerve. Ch 
n it 14. Pottage of cockerels. ; 
en} Drefle and vvhiren them, Neeping them 
Of a yyhile in freſh vyarer, or in Broath, then' 
kelf pur them in rhe por, yvith ſome orher broath 
ve] vyell ſeaſoned vvith falt; Take up and ' 
Garniſh th:m vyith all that you haveze- 
nd enaining ot Garniſh, upon a loate ſoaked and 
54 ſerve, 
nd 15. Pottage of Teales wuith hypocrdf. 

ol Take Teales,drefie and cleans them vvell, 
$ UF vyhiren them as above ſaid , and b.ing ftut- 
ry fed yvithin vyith ſome lard, fric theme 
cll lirtle yvith lard ,, or freſh ſeame, then pur + } 
4 them jinth; por ; When they aze almoſt 3 


" . 
wel. 
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- 
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© 1077 The French Ccoke. 
Jodden,you ſhall chrow in ic ſome plummeg, 
witha piece of Sugar , and ſhall Garnifki} xo 
your-porage-with the Teals and Plummes, },1.. 
| 16, Brown Pottage of Larks. ther 
| Take Larks, and draw them,whiten them hex 
flower them, and paſle them in the pu withÞq..1 
- Buitex, Laxd or freſh ſeame , unrill they bef;,;e 
very browne, then put them in the por withf , 
good broth, and a bundle of Hearbs, and} p 
oyle them-, ſoake a loafe well, which youſhyer 
ſhall garniſh with your Laiks, Beefe Pallatyhhey 
Murton juice and Lemon, then ſerve. lie 
17, Pottage of young Pigeons. Lre | 
Take young Pigeons , icald rhem wcell,igat 
and put than in the Por with good Brothf;yies 
and abundle of Herbs; boyle them well with 
aiſheete of Lard, then take theny our upon} yy 
a ſcaked loafe, and garniſh th.m with Har-kress 
tichokes and ſparagus fryed, green praſe otirer 
_ Letrice, then 9%, Bro: 
18: Fotage of Teale with the juice of Turnips. {cruf 
Take Teales, and roſt them , then putſpuce 
' thems ij» the pot with good Broth, next takthther 
ſome'turnips, whucn-thera , flower them, 
ad paſſe them in the pan , fo that they bed P 
 verybrowne, put them with your Teale andvel] 
ſcerh them together, and when you will taktfther 
up; ſtrain tlie rurnips through a linnen clothfrher 
for to take our the juice of them, wherewitlſhal 
you-ſhall garniſh your potrage ; togerhttpora 
with: your: Teale , and with: PomgranatesyÞ 3. 
hen ſerve. Ta 


ry 
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The French Cothe, r.; 
6, 19. Potage of Beatilles, 
bf Take your Beatills, ſcald them well, paſſe 
hem in the pan as a Fricaſle of pullers j pur 
them in the pot with good broth, and ler 
Mithem flew well, ſoake a loafe, which you 
all Garniſh with your Bearills, with much 
juice of Mutton & Rams kidnies,then ſerve, 

20. Potage of pullers with Colliflowers. 

Put them in a por with good Broath, ſecth 
them with a bundle of Herbs, and ſeaſon 
Sithem wel with Salc,Clove, Peppzrz4nd grate 

a little Nurmeg or cruſt of Bread, when you 

are ;eady to f:rve , Garniſh therewith your 
LBoafe ſoaked with Colliflowers, and Mutton 
MEuice, and ſcrue. 

, 21, Potage of puſets in RagouF. 
My When they are roſted,cut them into quar- 
irers, then put them betweene two diſhes af- 
Aircr the manner ofa Ragouſt , with ſome 
1Broath from the por ; foake your Bread in 
cruſt, and Garnifh ic with your pullexs', 
Wfpurting about a few Muſhrums and ſpardgus, 
Rithen ſerve. 
bj 22, Potage of younge pigeons reſted. | 
Pur them in the. Pot with good Broath 
ell fafoned vy'th fatt and clove, ſeerh 
them; then ſoake your cruſts, and garniſh 
Them vvith your pigeons , and vvhge you 
ſhall have to pur in it; have a care that your 
gporage be brovvne, then ſerve, 
vÞ 3. Fotage of greene-Go1ſe with peaſe-Broath. 
| Take Greeng-G.eſer, or any thingelſe as 


you 


« 


» 
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will, putthem in the pot and ſeth the: 
well, then take your peaſe and ſceth the: 
well', then patie chem through a very fine 
ſtrainer , and put your peaſe broath into 
pot with a bundle of herbs, paſle a littk 
Lard in the pan, and when it is meltec 
throw it into the pot, and when you will 
ſerve, ſoake your bread with yout Geeſe 
Broath, then power your pealc-broath oyet 
it ; Which to make green , you muſt nor le 

our peaſc ſceth outright, but when they are 

alfe ſodden, ſtamp == in a Morter , and 
ſtrain them with good broath; or if it is i 
winter ,. take Beetes or Sorrell ; ſtamp an 
ſtrainc ir, and power the juice abour your 
pottage-when you are-ready to ſerve. 

' ,24. Potage of Gooſe-giblets, 

Whiren them wcll , and pur them in the 

x with broath , a bundle of hcarbs anda 
ſheer of lard; ſcerth them well, ſo that being 
ſodden they may ſhow white , ſoake - your 
bread and garniſh it with your giblers, which 
you fhall whiten if you will, and pur on 
them a few minced capars, then ſerve. 

+... 25. Potage of greene Geeſe with Peaſe. 
Pur your green Geeſe in a pot with Broath, 
after you have prepared and whitned. them 
well; boyle and ſeaſon them well, Frie your 
peaſe a lictle in the pan, then put them into 


& aſmall por witha little broath, and when 
- Garmſh it, with your Geeſe and their Gt 


they. axewell ſodden, ſoake your bread, and 


let 
th 


B 
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The French Cock, © © 2/4 | 


lets, and with your peaſe whole or ſtrained; 
then ſerve Garniſhed with Lerrice, 

26, Potage of powdered Gooſe with peaſe 
Broath. 

Your Gosele being well poudered, and cur 
into four quarters, if it be too much ſalted, 
water it, then lard it with great lard, and 
ſeeth ir well; When your pealc are fod, 
ſtraine rhem through a ftrainer as peaſe- 
Broath , and ſeaſon it well according to 
your pallatc; Boyle your Gooſe a yery lit- 
tle in this peaſe broath , ſoake your bread 
with other broath if you haue any in another 
pot, and over the peaſe broath you ſhall 
powre a little Mutton juice for to Marble ir, 
then ſerve, | 

27. Potage of pullets with green 7h, 
hef After your pullets are well ſcalded and 
laj rrufled up, purthem in the por with good 
ng} Broath; and ſcum them well : then paſſe 
uch your pcaſe in the pan with Butter or Lard , 
chi and soake them with ſome Lettice whirned, 
Bj that is, which you have ſleeped in freſh 
water; ſoake alſo your Bread, and then Gar- 
niſh it with your pull.r, pcaſe, and lerrice 
bs then ſerve, : 

28. Potage of pigeons with green peaſe. 

It is mad: like that of Pullets, but that if 
you will, you necd nor ſtraine your Peale in 
to Peale-Broth, » 

29. Pottage of ſalt meate with _ 

Secth well your ſalt meat, be ir Porke, or * 

Goo ic ; 
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it The Fyeach Cooke. 
Guoſcgor any other z wake ir up and powre 
your Peaſc-bioth over it, then ſerve. 

36. Pottage of young Rabbets. 

When they are flayed, parboyle then), and 
pals them in the pan with Butter or Lard, 
then put them in the pot with good Broath, 
and a bundle of Hcarbs, and ſeeth them as it 
is fpting, ſoake well your Bread and garniſh 
iravith your young Rabbers, Muſhrums and 
TIruffiles., and with what you have, then 
lexye. 

"31. Pottage of Purtenances of Lamis, 

After your Purtenances are well whitencd, 
- plit them in the porwith good bioth, a bun- 
+ dleof heatbs; anda thcer of fat Lard or Ba- 
con, ſceth them well, and ſoake your Bread, 


# whice Broth over it. 

? + 32, White Broth. 

: Takewpint of ſtrong broth from the boy- 
- ling-of your Purtenances, a pint of Sack, a 
© quart of white wine, & put them into a pip- 
Kin rogether with a douzen of Dares cut in 
+ halfes prunelioes, ſome whole, or Cinamon, 
*Ginger;Cloves and Mace,and halfe a pound 
of white | ugar , with th: marrow of twy or 
FF s$, let theſe boyle ri]! the marrow 
b&tnough , then rake ir from the fire and 
thicken it.with the yolkes of Eggs being ve+ 
Ty Yycll beaten and ſtrained through a clean 
Cloth, chen garniſh it with Lertice, ſuckerts, 
andid lemon and waficrs,and then ſerve ir. 
wo. 33, Pot- 


and whex you are ready to ſerve, powre | 


The French Cooke: 
ref 33. Pottage of Larks with a ſweet ſauce, 
Flume pull and draw them, then flower 
them,and paſs thegyin thz pan with Lard or 
df freſn Scame, then pur them in the pot-with 
d, | good Broth, halte a pint of white wine, and 
balfea pound of Sugar, and ſeeth them well; 
it | ſoake your Bread, Garniſh wn with your 
Larks, and ſerve, 
d . 34. Pittage of Knuckle of Veale. 
j Pur your Knuckle ct Veal in the Pot with 
| good Broth , ſeeth and skim ir well, pur 
therein ſom: white Suceorie ; foake your . 
Bread, Garniſh it with the Knuckle, $Succo- 
rie and Muiſhrums, then ſerve, 
35. Potage of « Breſt of Veale, 
| Blanch it in f, e water, then put it inthe, 
{ Pot with good broth, ſeerh ir,and put.therein | 
lome good He: bs, and a few-Capersi& Sam-, +4 
pire, and all being well ſcafoned., take up 
; your ſoaked bread, then ſerve. 
36. Pottage of Mavis,or Thruſbes. 
| Truſs them up,and draw them,then flower 
; them, and paſs them in the pan with Burter 
| or Lard, then put them inthe port with 
broth, and ſceth them well with a bundle of 
Hearbs; ſoake your breadgand garniſh it with 
your T hruſhes, Becfc-pallets,and Muſheums, 


then ſerve. 


37. "_ of Tortoiſe. .. 
Take your Tortoil.s, cut oft the head and + *- 
boyle them in water, and when they are neer 


boyd, put alittle white wine rherein, oa 
| BE 
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* fine Heatbs, and ſome Lard, When they are 
doyled, take rhem our of the ſhell, and rake 
outrhe Gall, cur rhem into peeces, and paſs 
them'in the pan with good butter, ſome beas 
ren Cynamon:, beaten Nurmeg , a little 
Ginger and alittle ſalt, then ſtew them in! 
a diſh; as alſo your Bread,with ſome of your 
" broth, __ it with your Tortoiſes well 
ſealoned,with Sparagus cut, with .juice, and 
with Lemon, then ſerve 
38. Pottage of ſucking pigge. 
After you have ſc#lded it neartly,cur it into 
fivepecces , blanch them in ſome broth or 
freſh water, and put them into the port with 


b _ broth, pur ſome fine heatbs to ir, and a 


*-& 


"pecce of Lard, bur have a care they doc not 
A dry ;foake your bread, and garniſh it 
” with roidfe ea the head inthe midſt of the 
> quarters and the purtenance round about 
+ the diſhythen ſerve. 

# $9. Pottage of minc'd Mutton. 


- "Take/a legge of Mutton, mince it with 
” becte-luer , ſeaſon it with ſome beaten Nut- 
mM little pepper and ſome falt, and 
" ew wxrinaport, foake allo your bread ina 
_ tif vith the beſt of your broths ; After this, 


with your minc'd meat, together 


juice, combes, beatilles filled with dry 
"bread, otherwiſe with peeces of bread of rhe 
"length and _—_ of a anger, in the ſhape 


+ of Lardons, 
| withygood burner , untill they be browne j 
"3 an 


$ . . 
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nd 
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h you ſhall paſſe in the pan” 
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nd as it were toſted, and ſoake ir welF Mogi 


then ſerve. 


boiled to preces, and well ſeaſoned with a 
bundle of Hearbs, Cloves, capers, Sampire, 
Muſhrums, Truffles ; then ſoake your bread, 
and Garn:;fh it with your Knuckle, and its 
implements. . 
41. Fottage of Capon with Rice, 

Take a Capon, draw it well, and put it in 
he Pot with good broth well ſealoned, take: 


upon it, and garniſh it with your; Rice z*i& 


ſerve, - 
42. Pottage of Pullets with Rice. = 
It is made after the {amc way as the Gapony; 


niſhed a3 above ſaid, ſerve, 
43. Pottage of Knuckle of Beefe withh 
Tailladins. 


ſtuck with Cloves, and a little thy 


4 Kauckle and with. your Tailladins , * 


loake your bread, and Garniſh it wi 


40. Pottage of Knuckle of Peefe. #7 
Stew it well in a pot , untill it be almoſt” 


your Rige well p:ckr, waſh and dry ir before”. 
Ithe fire, thea ſceettr it by degrees with goud 
broth ; ſoake your bread, put your Capon *. 


you will, you may put-{«-me ſation tot, and: 


truſs them up, pur them in the Por, amd fleas > 
ſon them al.ke ; Make your Rice ready the, 
ſame way,your bread being ſoaked andiGare. 


Blanch your Knuckle,  feerh and ſeaſon it ; 
well, and with the broarh fceth alfa your | 
Tailladin; you ſhall pur = with an Qalion. : 
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E peeces- of Bread of the length and big. 
nallcof one finger , paſſed and tried in the 
dans With butter, or Laid, as aforcſzid in the 
3T Axricle ; it 'you will, you may put ſome 
S in it, then ſerve, . 
Capon with Tailladin, and all other meat 
is done the ſame way, and being mzde ready 
thus, it ſhall be called ſuch meat with Tail- 
ladin. 
44. Pottage of the Boyler, or great pot. 
b-- ke: ſome cruſts of brown bread with 
=> ſome goed broth our of your, bayler , great 
; por, or beete por, Cifeed with pepper, lalrt, 
* a liccle minc d parſley, ſome beaten Cyna- 
+ mon, whole mace, winter ſavory and time, 
+ Chen ſerve ; the firſt cuttings of loaves boyled 
areſerved-in the like manner , without par- 
fleyor pepper if you will, | 
. 45S. Pottage of a Calfs head f9'd 
When ir is ſodden, rake our the bones,and 


cur'it ingo as many peeces as you will, then 


£4 


> ſfivall pecces,and mixe them with your mear, 
*. then ſeaſon rhem with a liretle pepper , nut- 
 *megand ſalt, then flovvre ir and fry it vvith 
butteror lard, then ſoake your bicad and 
garniſh, it with what you have fry'd ; ſerve 
the -difh well filled and garniſhed with 
muſhrums, pomgranats, or ſliced lemons, 
Juice offemons and Capers. 
+ 146; Pottage of fryed Mutton with Turnips. 
Take the-upper ends of breſts.of na 
7. ry 


= 
4 


cut afew Oyſters cither pickled or raw into | 
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bee fit to receive the turnips ,, which 
| after you have cur them into ſlices or peeces,- 
and alſo well fryed, you (hall pur with-yaur” 
Mutton well ſeaſoned with clove , pepper; 
nutmeg , a bladc or two of large macey. an- 
onyou peeled and put in whole , falr-and 
| a bundle of hearbs; ſoake your bread, and 

take up m___ potrape is not thick enough 

pur a little flower into the broth for rothick- 
{enir, and-mixe with it ſome white-pepper 
Jand vinegar, then lerve. 

47. Pottage of Knuckles of ſhoulders 
with R agouſt. 
When your handles or Knuckles are blanehr 
in fre(k water, flower them znd paſte 'rhemr in 
the pan with butter or lard, ſeeth theny in-an- 
earthen pan with all the implements which: 
can abide ſeething, as Sparagus, muſhrums, 
truffles, ſoake your bread or cruſts witht pood/ 
broth , and garniſh it with your handles or 
knuckles, ſparagus, muſhrums, and all what 
you have, then ſerve, 
43. Portage of rofted Woodcacks ; 

After they are roſted, put them in the per 
with good broath and a bundle of herbs, ahdi 
ſceth them well; then ſoake your bread, ant 
Garniſh it with your woodcocks , and all 
what you have, then ſerve. 

You may alſo make it in the ſame manner 
as of marbled partridge, 


29. Hilfe 


f;y them, and ſecth them well , untill they af 
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"A 1 49, Halfe a Bisque. 
Take Pigrans ſomevvhar big, open them, 
and ſceth them as the Biſque , whereof you 
will eaſily find the making, if you have re- 
courſe to the table ; garnith and ſeaſon them 
alſo the ſame way, A that it may be as good 
-as the biſque, if you can, then ſerve. 
50. Facobin's potage with cheeſe 
Take a capon garniſhed vyith his bones 
fiered, as vvinges and legs, and ſome cheeſe, 
Yyhereef you ſhall make as many beadsa 
of fleſh, and you ſhall beſprinkl2 all with 
almond broath, if you can; 1f it be nor thick 
enough , beartin it tyyo or three eggs, and 
give it 'coJour vvith the fire-ſhovell, Nov 
to make your: broath the berter, ſtampe the 
bones, an boyle them vvith the beſt of 
your broaths, vvell ſealoned ; foake your 


read , vvhich you way garnith vvith pi 


ſtaches, Lemons or Pomgranarts, then (exec 


' 


< - 


A Table of farced Potages. 
Per of farced cavons. 


Potage of young pullets without bones fat 


 ced, ; 
Fotage of pullets farced. | 
Pottage of young pigeans farced. 4 
Potage of farced ducks. F 


Patage of knuckles (or legs) of veale foes 
"2 0 


. F 
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Pottage of breaſt of veal farced. 7 
Pottage of calfe's head without bones farted. $ 
Potage of lambe's heads without bones farced. '9 


Potage of a leg of mutton farced 10 
Patage of farced gooſe. ri 
Potage of farced partricges . 12 
Potage of turkze farced, 13 


2, How to make the aforeſaid far- 


ced Potages . 

I, Potage of capons farced, A 
After they are well preparcd,- rake out the 
bones at the necke, and 611 them up with all 
kind of bearilles, as young pigeons, the fleſh 
cf capon well minced with beefe (yer, and 
when they are well ſeaſ5ned and trufled up, 
put them in the pot with good broath, feerh 
them, and ſoake your bread , which you ſhall 
garniſh with your capous , and alF forts of 

bearills, and lerve, 

| 2.Pottage of farced cockerels without bones. 
After thy ate prepared, take our the ſto- 
mack bone, fill them up with gediveauz , 
which you ſhall make with the fleſh'ef yeals 
minced with the raw yolks of Eggs, chid+ 
bals, pa: ley, pepp«<r, or ſp;ces according to 
your tat, all ltaloned with ſalt , and: after 
they arc trull'd up and whicncd,, pur them 
in the por, and garn'ſh them with gaod - 
ſoning, foake them well, take up, and gatti» + 
iſh with what you have, and [crve. ON 
3, Pogr 
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3. Potaze of pullets farced, 
When they are well dreſled, whiren thei 
initreſh water , take up the skinnc of ther 
awith the finger, and olIl them with a farce 
: made of yealc or brawn of capon, with ſuet 
and yolks of eggs, all well minced and mig 
; together, ſcaſoned witha little pepper, beat 
en nutmeg, beaten cloves and mace, cinna 
-mon,and {alr, rruſſe them up, and pur then 
in the pot with good broath , ſoake your 
breade, garniſh it with your pullers, harti 
chok-bottoms, and ſparagus, then ſerye, 
| 4. Potage of young pigeons farced, 

After they are well ſcalded, and prepared, 
the skin takcn up, and filled as the puller, 
'Slanch them in freſh water., and put them 
'in'the port with good broath , ſeeth them 
proportionably , and ſeaſon rhem with. a 
"ſheer offJard , then foal e your bread , and 
garnifhfr with your pigeons with their livers 
and wings, the juice of a leg of mutron roſt- 
ed,and icrve. 

g. Potage of ducks farced. 

Take out the bones art the neck, fill them 
up. with all the good things yuu have , as 
young pigeons, muſhrums, ſweet breads, 
and other like , make your farce ofa lean 
piece of fre(h yr minced with raw yolkes 
ofepgs, parſley , chibbals, pepper or ſuch 
- Tpice as: you like beſt; ſow your Bucks up 

aga'n?, blaiich rhem in freſh vyarer, and put 
| 'in the pot vvith good broarth,lecth and 
3% - ſeaſon, 
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ſeaſon them vvell; temper a little flovver 

vvith broath to thicken your portage ,*then 

ſoake your bread, and garniſh it vvith your 

ducks, and all vyhar you have, then ſerve, 
6, Potage of legs of weale farced. 

Cur theſe legs as farre as the loyne, rake up 
the skin of them very neatly, & trufle up the 
end of the handle or knuckle, then fteepe 
them in freſh water;rake the fleſh of them & 
rake out the finewes, mince ir with beefe or 
mutton ſuet, lard, yolkes ofeggs , and fine 
hearbs; when all is well minced and ſeaſoned, 
fill chem, and pur them in the por with good 
Broath, boyle them, and pur in ſome Herbs 
according to the ſeaſon, or a little white 
Succory; ſoake your Bread , and garnithir 
with theſe leggs , which you ſhall blanch, 
with volks of Eggs, and Verjuice if you will, 
then ſerve, P 

7. Potage of a farced breaff of veale. 

Take a breaſt of _ O ah ar the ne- 
therend , make a farce —__ a little meare 
and ſucr, the crum of a loafe, and all kind of 
good Heatbs, mince and ſeaſon all; blantch 
this breaſt, and pur in the por with good 
Broath ; Seeth ir with capers, Succory or 
Herbs mince 1, ſfoake your Bread, garniſh'it 
if you will, and ſerve. | 

8. Potage of a calfe's head without 
b nes, farced. 

Afrer it is well icalded,rake off the skinne 
thereof, ſeeth it, and when it is ſodden, rake 
our 


_ 
- (1 
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out the bones , take out the prayys and tþ 


es, for to fet them in their place againe 
Mince well the fleſh vvith Beefe ſuet ? 
Marrovy, and cavy yolks of Eggs , fol the 
thicken rhe farc2 , then ſer the braynes af yy; 
. theteycs in their pace again? ; When i yyi 
farced, ſoyv it neatly up, blanch ir vvcll the 
. freſh vvatcr,and pur it in the pot vvith gooll and 
Broath; ſceth it vvell- and next, rake ſom} acc; 
Calfe*s fect, and paſlle them in RagouſtÞſcer 
parboyle them in vvater, cleave them in thif and 
middle, and paſſe them in the pan wifGa 

Butrer or Lard,put th:m into your pot yyit 

fome Capers; then ſoake your Bread; Gar 
iſh it vvith this head and feet vvith the (QT al 


reg 


pere, and ſerve. , $kir 
9. Potage of Lam)'s heads without the 

bones farced. Her 

'-.- Paas vvith the Calfc's head ; after thifgrai 


are yyecll (calded , rake up the sk inne, (cetfſire 
_them,. and vyhen they are ſodden, take tWand 
mear of then , and mince it vvith ſuct auf el 
laid vvell ſeaſoned according to your liking the 
-Farce rhcm vvith a pizce of Liver, andd bre: 
Fights of Lambe, Beefe ſuct or Marrovfmal 
ravy yolkes of EPgs, parllcy and tne Herbfbak 
all-yvcll minc«d ceg<rher , blanch ir, fare 
put” them in the por wvith good broatlff and 
ſecth then vvcll, and ſeaſon them vvirk fu 
Herbs; {cake your b:cad , and Garniſh) f 
vv:ith the heads and purtinances, yvhich yabris 
ſhall blanch if you vvill yvith yolks of Egghwill 
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Y cempered vvith verjuice, and ſerve, 
ne 10, Potage of a legg of mutton farced. 
4 Takcaleggor tyvo of Mutton, take our 
pi the bones, and mince the fleſh very ſmall 
s yy;th ſuct. and Lard, then farce the srifne * 
eq yvith it, and fovy ir up very nearly, fo that 
if the-cnd of the knucnle be very clean, 
F andall vvell fcaſoned vvith falt and ſpice 
uo according to your raſt; pur it in the por, arid 
M9 ſeerh ir well with- a bundle of Herbs, Capers, 
uy and Turnips; foake your bread, take up, and 
"J Garniſh ir with your Turnips, then ſerye, 
"i "  Oryou may farce a Legg of 
r Mutton thus, 
Take a Legg of Murton, and raiſe up the 
skinne very neatly, and rake our the fleſh, 
then mince it with Beefe ſuer and ſweer 
Herbs, and Spinage, and two penyworth” of 
hg raced Bread very hne, then ſeaſon ir rol 
<Flictle Pepper, Nutmegg, Cloves and Y 
and ſalt; then pur to it ſome C— 
W wel waihrt and pickt from ſtones and grayellz 
q then put to it halfe a pound of Sugar , then 
breake in Eggs enough to binde it 5} rhen 
gumake up and ftuffe rhe Mutton with it, then 
bake it in an Oven, and Garniſh it with the 
MF facced Meat that will not goe into the 
T and pur white Broath to it, then ſerve, 
Potage of Geeſe farced. 
After they arc prepared, take our the 
brisker, and farce them with whar farce you 


ul, then flower them, and put them in the 
Con ood 


. 
wy 
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+ __ Pot with good Broathi{oake your bread and} ; 
Garniſh it with your*Geeſe , with peaſe, 
Peaſc-Broath , or what you will , and 
lerye, 
12, Portage of Partridges With- 
| out bones,farced. T 
Take out the brisker, and rake ſome Veal 
or ſome Capon-fleſh, mince it, and ſeaſonit 
according to your liging with ſalt and ſpice ; 
or fine herbs ; Farce your Partridges withif j,” 
-yery neatly, put them in the por with good Tos 
Breath, and feeth them well with a bundk 
of Herbs, ſoake your bread, and Garniſh yp 
abour the diſh with ſparragus, and botromf g. 
ef Hartichoaks, then ſerve, pp: 
13. Potage of Turkie farced. 
After it is well prepared , rake our tif p; 
brisker, and take Veal and ſuer, which yell +. 
ſhallmince very ſmall ; thicken your fardf p,, 
with Eggs, and mix with it ſome Bearille p,, 
wg Pigeons, ravy yolks of Eggs,puti Rof 
inthe pot vvith good Broath, and ſeth} y,, 
yvell: pur Cheſnurs in it, and Muſhruny p,, 
ſfoake a loaf: of Bread, and Garniſh it yvi Ton, 
yyhar is in your por, then ſerye, _ 
For ro mal: the bundle of Herbs, tr For 
Chibals, Parſl:y and Thime, and rye th@ 7,1 
rogether, | J Civ 
2} Breſ 
44 Lam 
2 Surl 
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1ATableof Entrees(or firſt cour- 
{es )which may be made inthe 


; Armies, or in the field; 


T Urkie with Raſberries farced. I 
foynt of mutton after the Cardinals way. 2 


r Knuckle of Veale after the Epigramme fefbion. 
| 3 
"} Loyne of Veal with pickle. 4 
1 Ducks with Tagouft. C- 
"4 Toung Pigeons with ragouff, - 
Ik Toung hennes with ragouſt, 7 
"3 White pudding. $ 
S Saucidges of brawne, of pertridges. . 
Andovilles, or Chitterlings. zo 
Servelats. -1L 
2 Pickled pullets. 1% 
*. Knuckles of (boulders after the Olivier, I3 
F Peece of beefe after the Engliſh way. 14 
oo Breaſt o f veal floved. 5 
'$ Rofied partridges with ragouſt. 16 
Ml Nears tongue with ragouft. 17 
3 Porkes tongue with ragouſt. 13 
Tongue of mutton with ragouſt. 19 
Rump of mutton with ragouff. 20 
Toynt of mutton after the Daube. 2T 
4 Turkie after the Dauhe. 22 
| Crve of hare, 23 

4 Breſt of mutton with arricot. 

4 Lamb with ragouſt. 


4 Surloin of veale with ragouft. 
C2 
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Peece of beefe after the Daube. ” 
Legg of mutton after the Legats way. 20} ; 
Peece of beefe after the marrotte. 29 x 
Rumpe of mutton roſted. 30 
Peece of beefe and loynes of mutton after the ng 
turall way. 3t} 1 
Pigge after the daube. ul - 
Geeſe after the Daxbe, = ©; 
Geeſe with ragouft. 34 1 
Teale with ragouſt. 3Þ 1 
Turkie with ragouft. 4 |, 
Pigge with ragouſt. 7 ay 
Loyne of veale with ragouſf. WH 7 
Larks with ragouft.. "+ 3 
Liver of veale-frycd, - } 
Veals feet and trotters-wich ragnuſt. } 
| Fat tripes with ragouſt. al x7 
Fried pullets. - 7 
Toung pigeons fryed. 7 
'Veele Olives. 7 
A fricaſe of veale. # 7 
Fillet of veale with ragouF. #8 7 
-S boulder of veale with ragouff. a 
' Shoulder of mutton. with ragouſt, P 
Breſt of veale fryed. P 
Lone of « wild-goate with ragouſt. lM Þ 
Aqutton ſteakes with ragouft. ſ Þ 
Keefe after the made. * p 
Beefe in Eſtoffade. KF £& 
'Zowng rabits with regouft. j 


- 1 | *oLoyne of porke with ſauce Robert. 
bs, [ 7 Efteſſ; 0 
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 Towrt of marrow. 
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Capon with oifters. $8 
Toung duck, with ragouſf. 59 
Tongue of mutton fryed. 60 
Liver of veale with ragouſt. | G1 
Stewed pullets. 62 
Calfes head fried, 63 
Liver of veale fluck or larded. 64 
Turkze giblets. 65 
Shoulder of a wild boare with ragouſf. 65 
Leggs of roebucke Cor kid._) 67 
Legg x mutton after the Legaw waz, 68 
Farced pigg. t9 
Sheeps trotters fryed. 70 


Tongue of mutton Toſted, _— ASX. = 71 
Haſh of rofted meate. YG 
Haſlets. 

Haſh of raw meate, 
Poupeton, 

Tourte of lard. 


Tourt of young pigeons, 
Tourt of veale. 

Pye of capon without bones. 

Pie of gaudeveaux, 

Pie of effliette. 

Pie after the marrotte. 

Pie «fter the Engliſh, 

Pre after the C ardinals way. 

Pulbetts with ragouf} in a bottle, 

Slice of beefe very thyn with ragouſt; - 


C3 
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All other ſorts of meates may be pur 
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ragouft, as Beefe , Mutton, Lamb , Par 
any part of it as you pleaſe, Kidd, Hind, « 
wild Bore ; but you muſt take” care t9 


propriate them, and doe in ſuch mannerz 


they may bave a' good taſt, 


The way of making vianaes re 


forgthe firſt conrſes. 


I. Turkie with Raſpis. 


When it is drefied , rake up the brisk 


- and take our the fleſh,which you ſhall mins 


with ſuer and ſome little of Veal-fleſh, whit 


Joned , 


_ and ſhal 
; ren Cloves and Capers, then you ſhall! ſpi 
2-2; and turnc ir very ſoftly, When it isal 
moſt roſted , rake it up , and pur it into 

earthen pan with good Broath, Muſhrum 
+ *and a bundle which you ſhall make wit 
* "Parſley, Thime, and Chibols rtycd rogerhe 
- for to thicken the ſauce, rake a lirrle flicel} 


i 


you ſhall mix rogerher with yolkes of-Egp 
- and young Pigeons , and all being well i; 


ou ſhalFfill your Turkie with? 
ſeaſon it with Salt, Pepper, be 


Lard, paſſe it in the pan, and when it! 


melted, take it out, and mix a little flow 
with ir, which you ſhall make very brow! 
and ſhail allay it with a lictle Broath al 
ſome Vinegar ; then pur it into an Earth 
|  -| pap with ſome Lemon Juice, and {erve,. . 


I 


cr 
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If it be in the Raſpis ſeaſon, you thall pur 


2 handfull of them over ir, if nor, ſame rom- 


granatc, 


2, Legg of Mutton after the Cardinals way. 


Take a Legg of Mutton, bear it well, and 


Lard it with great Lard , then take off the 
«kinne, flower ir and paſle it in the pan with 
ſome Lard, and ſceth it with good Broath, 
a bundle of parſley, Thume and Chibolsticd 
rogerher, Muſhrums, or Beatulles well fried, 


and let the ſauce be well thickned, then : 


ſerve. 
3. Leggs or Knuck/es of Veale after the Epi- 
gramme way. 
After they are well blanched infreſb was 


. ter, flower them and paſie them in the pan 


with melred Lard or freſh feame;rhem break 
them and pur them in a por well ſealoned 
with Salr, Pepper, Cloves, and a bundle:of 
Herbs , put 2n Onion in with it, a lire 
Broath and a few o__ , then flower them 
with ſome paſt , and cover them cloſe with 


the Por-lid , ſeeth them leafurely rhus 0 *% 
yered for the ſpace of three hows, after\*7 
which , you ſhall uncover them, and ſhall? 
reduce your Sauce untill all be the berter”* 


thereby z put ſome Muſhrums toirt, if you 
have any, then ſerve. 
4. Loyne of Veale with Pickle. 
Peat it well, and Lard it with great Lard, 


Picklc it with Vinegar, Pepper,valt, Spice, - 


Clove, Lemon, Orenge, Onion, and Ro£ 
C 4 war y 
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| and ſhal Garniſh your diſh with-Muſhruay, 


-”-,, to come nearcft to the colour, then ſerye, 
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| put them. in the pot with good broath, and 
c 
they are ſodden, garniſh them with chei 


 Jivers ,- and with ſweer-breads of veal, |: 
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The French Cock, 
mary, or Sage ; after that, ſpitir , androj 
it, and baſt it with the ſauce untill it } 
rofted; When ir is roſicd, ftove it inthe 
fauce , which yuu ſhall rhicken with Chip 
pigs, orclean flower allayed with Broath, 


Beef-palats, or ſparagus, then ſerve, 
s. Ducks with ragouft. 
Lard them with great lard, and pa" then 
in the pan, then put them into an Earth 
n or into x pot, and put therein ſome goc 
caſoning of ſalt, beaten ſpice, chiboles, ar 
' parſley according to your pallar; ſeerh then 
well, and garniſh with what you ſhall fink 


- 6. Teung Pigeons with Tagonff. 
Plume them dry , draw them, and- pal 
them in the pan with lard , or freſh ſeams, 


eth them with a bunele. of herbs z whe: 


all be well ſeaſoned with falr and ſpice, tha 


#7. Toung hennes in regouft 

Take them. after they are well morrtified, 
and lard .them with great lard , then pak 
them in the pan, after you have cur Lv 
into-balfes, put them in the por with goed 
broath and a bundle of herbs; ſeaſon and 
ſeerh them well with truſfles, muſhrums, « 
ſome ſmall picces of roſted meate , to wits 
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The French Cook, 233 , 
mitron or freſh porke , for to give then ſa- 


# your; garniſh them with their livers, piſta- 


ches, or lemon, then'ſerve. 
8. White puddings. | 
Take the gutts of mutron,and ſcrape theta 
ſo that they be very cleere, then take foure 
ndes of freſh porke ſuet, and mince ic 
very ſmall ; rake allo the brawne of two ca- 
pons , mince them as duſt, and mix them 
with your ſuet , next pur to it fifteen raw 
Eggs, one pint of milk, the crum of halfe 
a white loafe, ſeaſon all well with the ſpice 
of Saucidges, and a lirtle Anisſced; the ſpice 
for age is prepared thus; Take Peper 
Cloaves, Solt, and Ginger, beat them well 
rogether, then powre all into the gurs with a 
braſs or white latine inſtrument 'made for 
that purpoſe, and whiten them in milke, and _ 
them on the gridiron. with a fat paper uncer * 
them, then ſerve. | 
9.Sau idzes with the brawne of rs y 
After your Partridpes arc toſted, 'rake the © 
brawne of them, and mince it very ſmall, 
take ſome freſh porke ſucr, foure rinies 
much as of minced meate, mix all rogether,. 
well ſeaſoned as the white pudding, puralfo 
lome milke to it propertionably, and powre 
all into ſome mutton guts, as che white pud- 
ding, which you ſhall alſo whiten in milke 
and ſhall. tze chem ar the ends ; roſt them 
lealurely upon ſome far paper. 1& you will, _ 
you may powte it -into the guts ofa ſucking + | 
C5 Pig :. 
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p. chimney. When you ſhall uſe them, ſect 


. Prg, or Turkic, then ſcrye, 
Io, Andovilles or Chitterlings. 
Take Caldrons of Veale, and mince then 
| You cut them ſmall ) with ſome' Porke ſue: 
ome lard, and ſome Porke fleſh, ſtcw the 
all together ina port ; it being boyled a 
cold,you ſhall mix with it a little MuUk, ar 
Tome raw Eggs, then you ſhall powre it int 
the great gut ofa Hog , with the ſame 
ſoning as the white udding :; Make ſon: 
with halfe milke and halfe water; when iti 
made, rot it onthe gridiron with a fat p! 
Per, and ſerve. 
II. Servelats. 
Take a Beefs gut, and ſcrape it well, ta 
ſome lard, ſome pork,or mutton fleſh,or ant 
ether you will, and after you have minc 


Ft yell, ftampe ir with pepper , ſalt, whit 


=. -winc, clovc, tine herbs, onion, and a littk 


Ll þ| ” 
Lo. x 
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- Freſh porke ſucr , then powre your imple 
=-ments into this gur, cut ir ingp peeces a 

ro the length of the ſervelat, which ye 
rye at the cnd, andſbal hang ir in tix 


them in water, and abour the latter cr 

ut into it a little wine, and ſome fig 

n6-ty when they, arc fodden, you may ket 

them onemonth, ferve- | 
12. Pullets pickled. 

Take your pullers, cut them in two, al 


+  beare them ,. then ſteep them in Vinegaly 
* - wellſcaſoned withfalt and. ſpice. When y8 


hy - 
Labs _ x 
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The Freach Cocke, 
will ſerve, flowre them, or elſe make for ir 
a ſmall paſt with two raw Egs, and a little 
flowre allayed with theſe Egs; fry them 
with melted lard or freſh ſeame; and after 
they are frycd , pur them 1n their pickle to 
ſoake a little, then ſerve. 
13. Knuckles of ſhoulders 

Olrvier way. 

Break them , and blanch them in freſh 
water, aud wipe them, after they are flowr- 
cd, paile them in the panne wi.h lard, or 
freſh ſeame, When they are well fryed, put 


them in the pot with = little broath, and 
11t, a lictle onyon: * 


fryced with Muſhrums, Capers, Kidneys, and ' 


pur a bundle of herbs wit 


Beefs pallats , all well {cafoned wit ſalt, 


ſpice,or pepper, cover them with the lid, and. *' 


make a peece of ſoft paſt fur to clole'up the 
pot, leaſt it doth take yent , put it on ſome 


tew coals, and ſceth rhem lealurely , then x 


lerve. 
14, Peece of Beefe after the Engliſh, or 
Chalen faſhion. 


Take a pcece of beef , cf the breft, and | 


ſeeth ir vvell ; vyken it 1s almoſt fodden, 


{ rake it up, and Jard it vvith great lard,then 


ſpit. ir, vvith a pickle under it in the dripping 


pan, The pickle is made as for the loyne of _ 


yeale; vvith this pickle you ſhall baſt ic 


' with a bundle of Sage, if it ſticks nor faft to 


the ſpit, take ſome ſticks, and tye it at 


both ends, After it isroſted take it off, and 
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ts pickle, untill you are ready to ſerye, 
Garniſh it with what you will, with capers, 
or turnips, or with both together ; or with 
berfe pallats , or parſley, or with the pickle 


it ſelfe, fo that it be well" thickned , then | 


ſeryc. 
I5.-Breaf# of vedle flewed. 
Ler it be of a Vealc very white and fat, 


Pur it in the oven. in an carthen panne, and ; 


underneath ſome ſheers of lard , and ſeaſon 
it, then cover it, untill it hath taken colour, 
and rhar it b=_ more than halfe baked : Af- 
terwards fry into it ſome muſhrums, pallats 
of becfe , capers , and mms} = 
that. they may mix , and make an cnd of 


”.  <baking together. 


Partridg es with ragouft. 
Drefle them, and ſtick them with three or 
four lardons of great lard,then flowie them, 


» and pafle them in the' pan with Jatd or freſh 


feame, th:n ſecth them in an earthen pan, 


” untill the moiſture conſume well,and ſeaſon 


them well with ſalt and ſpice, When you 
will ſerve ,. take ſome lard, and beat it in 


47m 9m | 
2 mortar , mixe jr-with your ragouſt , and | 


lerye.. | 
I7, Nets tongue With ragoutt. 
Lard it with great. Lard "ou pur it in 
thepor, ſceth it, and feafon it with a shar 
fauac; whem it is almoſt ſodden, let it coole, 


it into anieatthen pan, then ſoake it with |, 


Kick jt; ſpir ir, agd baſt.it with irs xagouſt; 
; untill 


| 
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until} it be roſted, and after you have taken * 
ic off, ſtove it in its ſauce with a little onion - 
tamped , a little lacd and a little vinegar.;, 
then ſerve. 
rs. Porks tongues with ragouft. 

Take them freſh, and paſſe them in the, .. 
panne with lard, then ſeeth them well ina + 
pot , and ſeaſon them with ſharpe ſauce; . 


when they arc almoſt ſodden, you ſhall mixe - 


into them an onion ſtamped, truſfles , dr 
meale , and a little -white-wine , and hall 
ſoaxe them in their owne broath; when they - 
are ſod, ſerve, 

19, Muttton tongues with ragouſt, 

Take many cf them ,. and after they are 
well ſodden, flower them, and paſſe them in 
the panne, ſoake them with good broath, 
—_— in them a little onyon, mushrums, 
rruſfles, and parſley, all rogether,. well ſea- 
ſoned with falr and pep:r, nutmeg, .cloyes 
and mace , according to your palate, with 
a little verjuice and vinegar, then ſerve. - 

20, Rurmpe of mutton with ragaust.. 

Take ir ſticking.ro the joynt, lard wrayery 
with great lard, and ſceth it with. a peece © 
beete; when it is halfe ſodden , take it up, 
flowre it, and paſſe it in the panne, then pur 
tin an carthen panne with good broath, © 
and ſeaſon ir well with mushrums, capers, 
lampheer , beef pallats, (put into the broath 
ſome oyſter liquor) cover it, and tir” Kerh | 
well,.then ſerve... q 
2T: 
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21, Legof mutton after the danbe, ali 
Lard it well with great lard, then putir al 

in the pot with water and ſcaſon it well; | W# 
when it js almoſt ſod, put to it ſome white. | 
wine proportionably, and make an cnd of 
ſcething of it with tine herbs , lemon or o- } W! 
xenge. peele , bur very little , by reaſon of | © 
their bitternefle ; when you Will ferve it, | A 
garnish the brims of che dish with parſley, þ ** 
and with flowers. " 

22, Turkie after the daube, 
Itis done after the ſame way as the legg 


__ — 


of Mutton, except that you muſt bind ir faſt r 
before you ſer it a ſecthing, plentifully gar- Þ ” 
nished with ſalt, and all kind » ſpice, the*{ © 
ſame ſcaſening , white-wine, @c. Serve it | \ 


with parſley. 

23, Crvc of Hare, 

Take a Hare, cut it into peeces, put it in 
the pot with ſome broatb, ſcerh ir vvell, and 
ſeaſon; it vvith a bundle of herbs, good ſtore | 
of large mace, and falt; when it is half ſod- 

- den - a little vvine to it,and pur into ita + 
lirtle floyver vvith an enion,and a very little 
Yincgarzſerve ity\irh green ſauce, & readily. | 

* , 24, Breaſt ef mutton in aricor. 

-. * Pafs ir in the panne vvith butter or melt- 
# ed lard, then pur it in the por vvith broath , 
" and ſeafon it vvith ſalt; when ir is halfe ſod- 
: den, paſsallo in —_ ſome turnips cur 
| in ryvo, or othervviſe, mixe them rogether, + |} 
- Yrithour forgerting a little lard, fryed yvith-* 

a 
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a little flower, an onion minced yery fmall, 
a lictle vinegar, and a bundle of herbs, ſerve 
with a ſhort ſauce, 

25. Loine of Lamb with ragouſt, 

Roſt ir, then pur ir inro an earthen por, 
with a little broath, vinegar, falt, peper , 
clove, and a bundle of herbs; a little learced 
flower, a little onyon ſtamped, capers, muſh- 
rums, lemon, orenge peele, and all being 
well ſoaked rogether, ſerve, 

26, Loine of veale with ragouſt. - 

Cur it into ribbes, flowre them, and paſſe 
them in the panne with lard, then pur them 
in the pot,and ttew them with a little broth, 
capers, ſparagus , truſtics, and when all is 
well ſoaked, terve... 

27, Peece of beefe after the daube. 

Afrer it is halte ſodden, lard it with grear 
lard, and pur it to {eeth again with the fame 
broth if you will; then after it is wel-odden 
and ſeaſoned, not —_ the wine, ſerye 
as the legg (cur ſhoulder-wile._) 

28. Legg of mutton after the legats way. 

After you have choſen it well, bear it well, 
rake off the skinne and the fleſh of the 
knuckle, whereof you ſhall cur off che end; 
lard it with mean lard, flowre it, and paſſe 
itin the panne wirh lard or freſh ſeame. - 
When you ſee it very bruwne, pur it in the 
pot with one ſpoonetull of broth well ſeaſon- 
ed with ſalt, peper, clove, and a bundle of 
herbs ; you may put in capers, muſkrums , - 

i truffles, 


40” The French Cooke: 
truffles, cover it with a lid cloſed up with 
flowre, neither too ſoft, nor too hard, allay- 
ed in water, and ſeeth it on a few coales the | 5* 
ſpace of three howres. When ir is lodden | 
uncover it, and garniſh it with what -you | 3 


have to put to it, as kidneys , bottomes of | th 
Artichoakes, ſ{weetbregds, and a ſhort ſauce, | . 
and about the diſh lay cut lemon, or pome- | ® 
. | We 
grant,barberries and grapes, EY 


29. Peece of beefe after the marrotre. ( 
When it is almoſt - ſodden, lard it with | ** 
great lard,then make a paſty of browne paſte 
of the bignefle of your peece of beefe well 


ſeaſoned of all what you will, and gar- 
.niſhed alike with capers. Afrer it hath ben hi 


ſeething a very long while with broth, paſſe 
into.itan onion and garlick ſtamped, then | «© 
-fervyes - | 
30. Loine of mutton rofted. _ 

After it is well roſtcd, rake off the skinne, | % 
-coyer-it with ſalt, crummes of bread , and 
minced parſley, grated nutmegg and orenge 
pecle,. minced very finely — oa paſſe itin | 
the panne before, not on the fire, then ſerve | 
it. with verjuice , caper liquor, and ſome | po 


Ya 
_ = 


- oyſter-1:quor, and parſley about rhe dish. FG 
31. Peece of beefe, and loine of mutton 0 
«fter the naturall. - 


Take a peece of Beetc from the Shambles, 
«ore it with a little falr, not roo much, | it 

| you may have occaſion to uſe the broth; | 
Teeth it well, and rake off what hath been | { 
| ſalted, - 


th 
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ſalted , as the $kinnes: if you will, falr it a- 
gainc , and powder it with ſmall ſalt; ferye 
with parſley, or frycd bread abour the dish, 


' and fomerimes with ſmall pyes, or ſome 


thickning of ragouſt, 
The Loine of Mutton afrer the naturall 
is. done as the p.ece of Becfez when -it is 


| well {»dden, rake offthe skinne, pouder ir 
| with falt, garnish the dish about with par- 


ſley, and ferve.it warme, 
32. Prgge after the daube. 

After it is well drefſcd, cur itinto h ve 
parts , then paſle on it a little of great lard, 
and put it with broath , whitcwine , fine 
herbs, onion, and being well ſ:aſoned with - 
falr, and other ingredicats,ſferve it with par- 
ſley about rhe Fr s 

The ſhort ſauce remaines with it in a 
gelce to ſerve cold ; you may pur to it ſome 
Saffron if you will, 

33. Gooſe efter the daube. 

Lard it with great-Jard, and ſceth ir well, 
then pur to it a pint of white-wine, and ſea- 
ſon -it well with all what is fitting for-a 
Daube. If you will paſic it. on the gridizon , 
and ſervezcur into foure, with a Sauce Robert 
over it, you may. 

34. Gooſe with ragouſf, 
| Takea Gooſe, cur ir into quarters, after ' 
ris well beaten, flowre it, and paſle itin 
the panne , then ſeth it with ſome broath, 


ſeaſon it with all kinds of ſpice , and with a 
bundle 


- 42 - The French Cocke: 
bundle of herbs, garniſh it with all its gib- 
lers, which are the liver, gifard, wings, and 


neck ; Jet the ſauce be ſhort and thickned, 
with yolks of eggs allaycd in verjuice, then 
ſerve, | 
35. Teales with ragnuft. | 
After they are drefied , lard them with 
middle lard, paile th.m in the panne, and 
foake them with well ſeaſoned b:oth , then 
put them in againe with a lirtle Jard and 
 flowre, onion, capers, muſhrums, truſtle 
_ hes,and lemon peele all rogether, then 
crye, 


36. Turkie with rag'uft. 
Clecave ir, and beate it, then ſtick it, i 
you will, with great lard, flowre ir, and pali 
It in. the panne,, and then ſoake it in an 
carthen panne wich good broth , weil ſex 
ſoned and garniſhed with what you will; 
feeth it to a ſhort ſauce, and ſerve, 
37. Pigg with ragouſt. 
. . Afrer iris drefled, rake off the skinne if you 
W:1I, then cur it into foure, flowre it, paſte i 
in- the panne , being well ſeaſoned for the 
taſt; garniſh it with capers, truffles, muſh- 
rums, and ſeryc it with a ſhort ſauce. 
38, Loine of veale with ragiuſf. 
. - After itis wcll beaten , lard ir with gren 
Jard, and ſpit ir, then when it is halle roſted, 
foake it with good broth, and make a thick 
ſauce with flowre and onyon tryed , garniſh 
with muſhrums, artichocks, ſparagus, rrut- 
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fles, andits kidneys fliced, ſerve. _ 
39. Larkes with ragouſt, -©* + 
After they are drefſed, draw them , cruſh 
down their ſtomachs a little, fluwre them and 
fry them with lard;after they are very brown, 
ſtove them, and ſeaſon them with capers and 
muſhrums; you may pur in them lome lemon 
pecle , or Gs Juce of a legge of Murton', 
or ſome orange, or a bundle of hetbs; rake 
off the far, and ſerve with what you have to 
lerve, | 


- 
% 


45, Liver of Veal fryed. 

Cur it into very thinne flices, then paſe 
them in the panne with lard or butter, well 
feaſoned with ſalr, peper, beaten cloves, and 
mace , onion minced very ſmall , arid ane 
drop of broth, vinegar, or verjuice of grapes; 
and for to thicken rheſauce , pur therein 
ſome chippings of bread well ſearced ; you 
may ſerve it withour ſoaking, leſt it ſhould 
harden, with capers, ſampire, muſhrums , 
= garniſhed abour rhe dith with what you 

ave, 

4'., Calfes feet and Sheepes trotters 

with ragouff. | 

After they ate well ſodden flowre them, 


.and paſle them in the pan with lard, or freſh 


ſeam; then ſtove them with a little broth, a 
little verjuice, a bundle of herbs, a peece of 
lemon, and ſome flowre ſearced, all well ſca- 
ſoned, and the ſauce ſhorr, mixe'ſcme capers 
and Sampcire cur ſmall with a knife with ir, 


_ and ferye. The 


i 


k 544 The French Cook, 
= The 'Sheepes trotters arc done the ſame 
| way ,, aftcr Gay arc well ſodden , andthe A 
worm taken away, flowre and ti ye them with 
Jard of freſh ſeame , and foake them with} P 
a litle broth and verjuice, a bundle of herds, 
a peece of kmon, and flowre ſearccd, all wel eu 
ſeaſoned, and a ſhort ſauce, mix ſome capers, p 
and Samp.erc witli it, then ſerve. 


4 2-. Fat tripe with ragouft. 
After it is very white, and well lodden,cu} 1 
it very imall, fry it with lard, parſley, and| int 
chibols, and ſeaſon it with capers, vinegar ,| the 
- flower fryed , andan onion; ſoake it ; and} or 
lexve, th 
You may alſo another way, mixe with-i| eg 
yolkes of cgges and verjuice - for thick] fol 
ning. - pa 
Another way th 
Take it very far, cut it and powder it with 
falr, and crummes of bread , roſt it on the 
gridiron,and ſcafon it with verjuce of grapes] fl 
or Vinegar, or juicc of orange, or of lemon ,| t! 
then ſerve. i bh 


| 42+ Pullets fryed.. : 
After they are dreſſed, cut into peeces; and 

well waſhed, boyl them in good broth, and 
when they arc almoſt ſodden, drain them, 
and then fry them, After five or fix runes, 
ſeaſon them with ſalt and good herbs, '# | 

| 

| 


patſley, chibols, gc. allay ſome yolkes d 
egges for to-thicken the ſauce, and ſerve. 
| | 44, Town 
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44. Toung Pigeons freed: 
After they are well ſcalded, cut them in- 


| to peeces, and paſſe them in the panne with 


lard and burrer, half one, half other, when 
they are well fryed, throw inco it chibols , 
arſley, {paragus,pepper,ſalr, beaten cloves, 
elprinkle them with broth well ſcaloned , 
and ſerve them whirened, or nor. 
45. Olives of Ved. 


For to make them, rake ſome veale, cur it 
into ſmall ſlices, and - beat them well with - 
the knife haft, mince all kinds of herbs, beef, 
or mutton ſucr, and a little lard , and when 
they are well ſeaſoned, and allayed with raw 
eggs, rowl them among thoſe ſlices of fleſh , 
fot to ſeeth them in an carthen or tourrre 
pan; when they arc ſodden, ſerve them with 
their ſauce. 

46. Fricaſſe of Veale. 

Takeſome veale, and cur it into thinne 
flices, flowre them a very little, and paſlc 
them in the panne,and ſcafon them with falr, 
with an ogion luck with cloves , then ſoak 
them with a little broth,and the ſauce being 
thickned, ſerve. | 

47. Fillet of Veal with regouft, 

Lard it with great lard,ſpit it, and reſt it 
a little more than balf; foake it with a licrle 
broth, and a bundle of herbs, and cover it 
well; when ir is ſodden, ſerve with a ſauce 
thickned with chippings of bread, or with 
flowre and an onion; ferve it garniſhed with 

| | wruſtles. 


\ 
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with truffles and muſbrums, 
48. Shoulder of Veal with ragauft. 
; Blanch and floyre ir, then paſle it in-the 
panne, when it is very. brown, ſtove it in an 
. earthen panne, when it isalmoſt ſtewecd, ſex 
ſon it with a bundle of heibs, all kinds of 
bzatilles,muſhrums,fry into it a little flowre 
a little onion minced, and a little vinegar, 
then ſerve. 
49. Shoulder of Mutton with ragouff. 
Bear it well, and take off the skinne, then 
flowre it,and pals ir in the panne with butter 
or melted lard,then ſoake it with good broth, 
a bundle of herbs,and a few oyſters cur ſmal, 
and good ſeaſoning , garnith it with what 
you have, among other things, with capers, 
_ Jampiere, and ſerve. 
$0, Breaſt of Veale fryed. 
After it is blanched, ſceth ir in a great 
' brafſe por, or in anpther pot ; it matters rot 
if it doth ſeeth with other mear ; after its 
ſodden, open it in two parts, and make a li- 
quid paſte with a little flowre,cggs,ſalr,anda 
little parſley,then wetir with this egcar 
next fry it with treſh ſcame, or melted lard; 
when-you have taken ir out , throw overt 
one handful of very green parſlcy, and very 
dry, that is, ſearced in the panne with butter 
very hor, and yery brown, ſerve, 
; $0. Loine of Kidd with ragouft. 
When ir iswel ſtuck, ſpirit, and when 


- 


WW 


it is halfc rofted, baſt. it with peper ,vinegyh 
an 


The French Cook. 47 


1nd 4 litrle broath; thicken the ſauce with 
ſme chippings ot bread,or chippings ſcarced, 
then Serve. ribs of 2 VANE 
(2, Smit r108 of Mutton with regouſt, | 

Slice them, then beat and _ chem, 
then paſſe them in the panne, after they are 
d, pur them with good broth and capers, 
and all being well ſeaſoned, ſeeve, 

#3. Beefe ala made. 

Beatc it well, and lard it with great lard, 
then ſceth it in a pot with good broth, a 
bundle of herbs, and all kind of ſpices, and , 
when all is well conſumed, ſerve with rhe 


lauce. 
54. Beefe = the Eſftoffade. 
Cut ir into very thin ſlices, and being 
well beaten, flowre them, and paſſe rhem in 


| the panne with lard ; then pur them in an 


eafrhen panne, or in a pot with good broth 
all wcll ſeaſoned, ſerve with a ſhort ſauce, 
55, Young Rabbitts with ragmuſt, 
You may fry rhem as pulletrs, or .palle 
them in rhe: panne with a little lowre mixed 
with burter , then ſfoake them with good 
broth, and ſcaſon them with capers, juice of 
orenge or lemon, and a bundle of herbs ar 
chibol; ſerve. 
Another way. 

Atrer they are roſted, cur them into peec- 
rs, paſſe them in the panne, and ſoake them 
nm adiſh with juice of orenge, capers, a few 


 Chippings of breadzlet the ſauce be thaype and 


Short; ſe1ve.- Loing 


: . wo 


-. | " "— \ 
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-$6, Loine of Porkg with Sauce- Robert, | they 
.Lard it vvith great Lard, then roft ir, and | bunc 

baſt ir vyich Verjuige and Vinegar, vvitha|it in 

bundle of Sage. Atrer the dripping is fallen, | chal 
take-ir to fry an-onyon vyith, vyhich bei 

fryed, you ſhall put under the Loyne, vvit T 

the ſauce vyherevvith you have baſted ir, All{itve 

being a lictle ſoaked _— » leſt it may{vvas 
harden , ſerve, This ſauce is called ſque{yhit 

Robert, rate 

$7. Partridges after the Effoffade. ſeth 

Lard them with great lard,and pale cthem}ſcalo 
in the panne with butter or melted lardgſnutn 
when they are very browne, pur them in thef brea! 
t with good broath, and ſcerh them well} mix 
oncd. Forthe garniſh , you ſhall havevvir! 
rruſfles, muſhrums, tryed ſparagus, wherethe - 
with vou ſhall foake them, ſerve with le4ſome 
mon and piſtaches. If the ſame be not thick4good 
ned enough, take a little flowre, or of yourfvvith 
thicknivgs,and doe not thicken it roo much,Þit fro 

{eaſt it be too thick. t, 

$8. Capon with Oyffers. Eggs 

Afrer your Capon is dreſſed , and bardedſ* it 
with lard, and with burrer'd paper over cald: 
xoſt it, and as ir roſteth, pur under ir a drip 
ping panne;after you have well cleanſed you] Aft 

Oyſters, you ſhall blanch them, if rhey argpann 

"old, when they are well cleanſed, pale thenſin ar 

in the panne with what is fallen fiom youtÞund 

Capon, and ſcaſon them with niuſhrumg'hey 

onyen ſtuck, and a bundle of hetbs, Aﬀreq 


> 
rheg1vivc 
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they are well fryed , you ſhall rake our the 
d | bundle of herbs and rhe reſt , you shall pur 
a\itinto the body of the Capon, w hich you 
, | hall ſtove with a few capers, then ſerve, 
Or thus,a Capon with Oyſters. 

; Take your Capon anddraw it, and'vyash 
l{itvery cleane, then take your Oyſters, and 
yivach them cleane from the gravel with 
#{white-vrine vinegar, then take a loafe and 
rate it, and mince ſome ſpinage and ſvvect- 
fetbs finely, put theſe to your Oyſters; then 
mſſcalon them vvirth a little beaten peper, 
nurmcgg, ſalt, and an onyon minced, then 
{ break three or fovyre_nevv eggs to them, 
{{} mix theſe rogether, an 1 ſtuffe your Capon 
&vvith it, and vyhen it is at the fire, -pur irito 
e4the .dish underneath, a little claret yvine, 
ome capers. and ſampheere cutimall; and a 
x4pood quantity of large mace, baſt-your capon 
vith this till ir be almoſt enqugh,then rake 
fit from under the Capon ,' and take off the 
t, then thicken it vvith the yolks off tyyo 
Eggs, and a pcece of fyycer burter, and pur 
t itsome Orenge peele, minced ſuer, yvith 
wiſcalded parſley, and ſerve. | 
p $9. Toung Ducks with raguſt. 
| After they are dreſſed , paſs them in them 
panne with bntter or lard, then ſoake them 
alin an earthen panne with good broath,and a 
Joundle of herbs , all well ſealoned 3 when, 
they are wel ſodden,and the ſauce wel thick- 
"ed, put.in it capers, muihrums, truſties,and 
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60, Tounges of Mutton fryed with ragouſ 
and fritters. 


Take your Tongues , cleave them *n the |. 


midſt,then paſs them in the pan with butter 
or melted lard,and ſcaſon them wel,then pur 
them into a diſh with veryuice and nutmeg, 
afterwards take a little flowre and allay i 
' with an egge, and the ſawce whch is under 
your tongues, which you ſhal powr into theſe 
preparations,fty it with melted lard,or treſk 
leame; after it is fryed, throw into the panne 
one handfull of-parſly, and have a care that 
itmay remain very green ſerve them dry, 
or with a pickle, and the reft of your ſauce, 
61. Liver of Veal with ragouſt, 
Lard it with great lard , and put ir inz 
well ſcaſoned with a bundle of herbs, 
range pecle and capers; and when it is well 
ſodden , and the ſauce thickned, cur is into 
ſtices,and ſerve, 
6 2. Stewed Pullets, 


Cur them very {mall,and ſceth them with 
s little b-oath, white wine , and very ney 
butter. ſeaſen them with chibols, and parſky 
minced rogether; when they are lod, alla 
ſome yolks of ogges , with ſome verjuyce fl 
ro thicken the ſawce,and ſerve, 

63. Calfes bead fryed. . 

Afrer it is dreſſed and ſod ,, you ſhall tak 
out the bones, then you ſhall make a 1liquil 
paſt withegges well ſeafoned ; dippe 
Lead into it, and iry it with freſh ſcame;aft 
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tis wel fryed, powder it with ſalr, juice of 
lemon or verjuice; then ſerve it with fryed 
he |. varſly, 
er 64. Liver of Veale Nicked. | 
ur Stick ir yery thick with Lardons, then ſpir 
8 | it,aad ma ke a pickle under it,wherewith you 
t | fhall baſt itas it dorh reſt , to the end thar 
ler | the pickle m rn it ſelf into a ſawce; after 
ele] it is roſted, {tSve ir with capers, and ſerve. 
lh] You may uſe Veale liver for to thicken 
ne] ſauces; and at other times for ro make gray 
ia] pudding. 
ry, 65. Turks Giblets. | 
& | Blanch them in freſh water, and ſeeth 
them with good broath, wher they are almoſt 
a4] fod,pals them in the pan with lard,and 
01 ſeaſoning; ler the ſauce be ſhort, aud ſerve, 
lll 6. Shoulder of wild Boare with ragouft. 
not Lardit with great Jard , then pur ir inte 
a kettle full of water, with falr, pepper,and a 
bundle of herbs;zrake heed you doe not ſeaſon 
it roo much,becauſe the broth muſt be redu- 
ced to a ſhort ſauce: When ir is more thats 
halfe ſod, you ſhall pur to ixa pint of white 
!f wine, clove, and a bay leaf, or a rwigge of 
Wi roſemary ; rhen when it is wel ſod, and the 
ſauce ſhort, you ſhall rhicken ir, which for ro 
do,you muſt melt ſome lard, and fry a lintle 
a, flowre in ir, then pur to it an onion minced 
very {mall.give a turne or two in the panne, 
and powre it into your fauce,which ſhall 
with capers,and muſhrums, after all is 


{ vcll ſcalgned,ferve, Da» 67.Leps 


' thicken the ſauce alike, 
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© - 67. Legs of roebuck or wild goat . 

They may be done as the ſhoulder of Wild. 
boare; as allo the loyae and the ſhoulder; or 
elſe after you have larded them with great 
lard, you may paſs them in the. panne Tike- 
wiſe with ſonic lard and flowre, after which 
You ſhall ſeerh them with broth, and ſhall 

| 68.Pigee Jarcal. | 

Take him from under the ſow, blood him 
ig water ready to boile , ſcald him, cut him 
berween the thighs, takc ott the skinne , the 
tail,the feert,and the head , then ler them 
ſteep til. you have uſe for them; ler the body 
alone , you will find it afterwards welle- 
nough; for to farce it take ſome veal and 
beef luer, ſtamp them wel atter the way of 
.. Gaudiveauxs,thcn kill. rhe skjnne with it, with 

muſhrums palled in the panne, young pige- 
ons,{weerbreads, a bundle of fine herbs, and 
with all what you have, untill ir hath. the 
ſhape of a pigge, ſowe up what is open, truſs 
at aj Doane blanch it in water , ready to ſpit. 
An hourc and ap halt before dinner ſpit it 
through the head, wrap it up-with buttered 
Paper; and ric it. at both ends with ſplinters 
of woodzand.as it is roſting baſt it vvith þut- 


ter, When it is roſted, take off the paper and} 


| 


the thread , ſo that it may not ſeem to have 
been farced, then ſerve, 

The body of ' this Pigge being flayed 
blanch ir bur very little, ſtick it vyclL,and roft; 


- 
- 
. 


_ . ow 
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tas if it vvere vvhole or like a Lamb;vvhen 
it is roſted, you may ſerve it vvith agreen 
ſauce, 

69. Calves feet fryed. 

After they are wel {od,cut them very ſmall, 
and paſs them in the pan vvith lard or bur- 
ter;after three or four turnings,pvr to it chi- 
bols,and parſſey minced together. Immedi- 
arcly- after put into it a very little broth, 


'and ſcalon all vvell, When it is ready.to 


ſerve, allay ſome egs propor tionably ro, yaur 
meat;as for four feer,three eggs, vvith ver- 
Juice of. grapes, or common z you may ule 
Gooſeberrics inflead of verjuice of grapes; 
then your ſauce being ſhort, mixe your thick- 
ning vvith it, and ſerve, 

Sheeps trotters are done the.ſame way,take 
them very white,and well ſod,cut them yery 
imall, and take out the worme which is in 
them, then fry and ſeaſon them with parſly 
& chibols minced together,make your thick- 
ning as aboveſaid,mixe ir,and ſerve, ©? 

70. Mutton tongues roſted. | 
Flaye them. and cut.them in the midR, 
then drippe them,that crums of bread , and 
fine ſalt may ſtick on them, and pur them 
on the gridjron; make a ſawce with a little ' 
broth,ncw butter,chibols and whole parſley, 

a few chippings, ſalt, pepper, nurmegs, all 
paſled together in the panne, .then. ſoak the 
tongucs with the ſawce; when you are rcady - 
to {crye,garniſh your plate or diſh, if it isin 

D 3 winter, 
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winter, with capers, lemon juice, or muſk 
rums,rhen ſerve. 
Another way. 

After they are ſod, ſeaſon them, and flir 
them in the middle,then fry them with ali- 
quid barter. Serve with lemon juicc,and fried 
parily, then garniſh, 

Another way with ragouſt. 

Clenſe them wellgrake off the palars, and 
cur them in the midit,put alſocn them crums 
of bread, and ſmall falt,roft them, and after 
they are roſted , put them in the dripping- 

ne under the roſt mear,then pur on them 
Neve ſweer herbs ve: y finely minced & lemon 
peele with ſome beaten nutmeg,make a fauce 
with parſley,chibols, or onion minced ſmall, 
freſh butrer,and verjuice of grapes,and when 
you are: ready to ſerve, allay the yolks of 
egges in your ſauce, and powr it - on your 
tongues, then ſerve readily, 

Another way. 

Take your _—_ halfz ſod or roſted, flay 
them , then ſoak them in a pot with ſome 
broth, and paſs them in the pan vvith melt 
ed 1ard,a lutle meal,ſome minced onion,all 
vvell ſeaſoned, ſerve them garniſhed yvith 
vvhat you hayc,among. the reſt, yvith minced 
capers,yvith a ſhore ſauce, 


Another way. 

Afrer your Tougues arc roſted and ſticked; 
ſerve them ſoaked in a ſhort ſauce, thicknec 
,  a$ above; oreliſe you may ſoak rhen vvitha 
'- - Tweer ſayvce... 7.1+Achis 


: 
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71. Achis of roſt meat. 

The Achis of roſted miear, be ir Gallimaf- 
free,or othet, 1s thus made, After you have 
taken up the skinne cut the ſhoulder near 
the handle, take out the bones out of 'the 
handle, and pur the skinne befo;e the fire; 
you allo ſhall take out the ſpade bone, and 
mince the meat very {mall vvith capers'and 
parſl:y; vvhich bing done ſoak ir vvith a 
chibol or an onion Qieked all yvcl] ſeaſoned; 
and to the end that your Achis be the miorec 
dainty, pucinita little crums cf bread and 
neyy butter, if you will, purir into a dith or 
on a plate, and beſprinckle it with irs owne 
juice,or with ſome other,and the sk'nne over 
rt;then ſerve; you may garniſh ir with por 
granate,lemon,or boyled bread. 

The Achis of Parttidge is done the fame 


Way,cxcept that you may feed it with juice, / 


and garniſh it with what you will think 
fir, 
72. Haſlets. 

Take a fillet of Veal, cut it into very thin 
flices whe:e there is no ſtrings; ſtick your 
ſlices vvith lardons,and bake rem in a tourt 
pan covercd, then ſoak them vv{ith a littlz 
broch, thicken your ſance, and ſerve them 
garniſhed 

74. Achis of 1a v meat. 
Tale vyhat meat you will, .take our the 


firings, and mince it vvel}, blanched ornor- : 


mince - yvith it tyFice as much bcef {uct incor 


,n 
» 


- 'rween two diſhes, ſeaſon ir like the Marraw 
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the Kidney , having taken out the ftring; 
then, when all is well minced,and well-lea- 
loaned, allay it with broth, and ove it, you 
may garniſh with Cheſnurs, or what you 
fhall have fit togarniſh with; when ir is lod, 
ſ-rye it with far. 

74. . Poupeton, 

Take fleſh of veal, and becf , ormutton 
ſuer, mince them wclljrogether , and ſeazgn 
them, mixe ſome cggs with it to bi1,d the 
farce , and then cut three or four bards of 
Jard, over which you ſhall iprcad your min- 
ced fleſh, which you (hall cover wirh young 
Pigeons, Bcarills, ſweetbreads, ſpat agus, 
myſhrums, yolks of eggs , Kidneys, combes, 
hartichoakes, and over all that, you ſhall 
yet = ſome fleſh, and all being well ſeafſor- 
ed; bake ir, rhen ſerve. 

75. Tourt of lard. 
Take ſome Lard, cutir, and melr itbe- 


rourt, which you ſhall find in the next arti- 
cle; when it is baked, then ſerve. 
76. Tourt. of Marrow. 


Take ſome Marrow, and meltit, afterit} 


is meltcd,fry it,and mixe it with ſugar, yolks 
of eggs, piſtach:s, or almonds ſtampcd; next 
make a very thinne ſheet of fine paſte, on 
which you ſhall lay your implements, raiſe 


the ſides if you will; bake it, and ſerve it | 
lugred, 


7*Tont | 
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77. Tourt of young Pigeons. 

Make your paſte fine, and ler ir reſt; then 
take your young Plgeons, clenſe and blanch 
them; if they are roo big, cur them, and 
take gaudiveaux , ſparagus, muſhrums , 
bottoms of hartichoaks,beet marrow, yolks of 
eggs, carduus, beef palats,truſfles, verjuice of 
Brapes, or goosberries; garniſh your Tourre 
with what you have, without forgetting the 


ſeaſoning, rhen ſerve. 


78. Tourt of veal. 

Take a peece of Veal, blanchir, and 
mince it with twice as much of beefe ſuer , 
after it is well ſeaſoned, make a ſheer offine 
paſte, pur your mear on it, in rhe middle of 
which you (hall pur what you have, as bea- 
tils, &c. Sugar it if you will, and when it is 
baked, ſerve. 

79. Pie of capon without bones.” 

After you hav: taken out the bones, farce 
it within with all kinds of beatils, and ovil- 
lets, muſhrums, truſflez, marrow, capers , 
cardes, {weetbreads, and gaudiveaux, when'it 
is farced, drefle it upon tine paſte, binde'ir 
above with burtered paper, tye it witha 
thread, and cover it well teaſoned, when ir 
is baked, ſerve, 

$0. Pie of Gaudiveau. 

Drefle up your paſt into an ova), garniſh 

r with your Caudivearx, in the midſt” of 


& which you ſhall pur all kinde of garniſh, as 


muſhrums, the livers of far capons, cardes ,, 


yolks 
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yolks ef bard eggs, ſweetbreads, and ſcaſon 
all well, binde ir at the top with paſte , and 
when it is baked, ſerve with a ſauce of: ver- | t* 
. Juice, yolks of cggsand nutmegs, | 
81. Pie of Aſherte, ic 

Take ſome flaſh of Veal and Beef,or Mut-| it 
ton ſuct,makcwith them a kind of gaudire- | 
aux , then drefie up your paſte very neatly | V 
halfa foot bigh,and fil it with a bed of fleſh, | 
and over it another bed of muſhrums , ano- 
ther of cardes or cardeauz, or of young Pidge- 
ons, beef palats,Kidneyes,and yolks of cggs,þ "© 
ſo.that the ypper bed be of your g mdiveaus, tl 
cover and ſcaton ir, then ſerve. 
82. Pie after the Marotte, = 

Take ſome Rye flower , which you ſhall 
falt, make yoor paſt with it, and make it uy 
inthe ſhape of a pic,then take a hare or two, Sk 
or two joints of mutron with a little beef ſw 
ev, which you Yhall mince together ver} 
ſmall, and ſeaſon ir, then make up your pr, 
on the trop of which you ſhall leave a vent; 


after it hath bcen baking three hours, rak} © 
irour, and fill ir with gocd broth, put it in #* 
the oven again, and when it is qture baked, * 
ſerve, n 
83. Pie aftcr the engliſh faſhion, & 

Take a Leveret, or a Hare, wince it We _ 


with beef, or mutran ſuer, or with the brav 
of Capon, mixe all well rogether , and iy, 
ſon ir , put in it if you will, capers and 


gy. Make your paſt thus; after it is flows 


# with a diamond,ſo that rhe bottome may re- 
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ſpread ir , and plate ir into three or four 
doubles, as a napkin, lay.ng fome new but- 
ter on Cach bed of the paſte , ſo thar roone 
pound of paſte, there be halt a polind of bur- 
ter propottionably, After it is thus made, ler 
it icſt a while, and then make up your pie, 
which you tha!l garniſh at theourhde wath 
burrer'd paper; bake it well, cndore it with 
the yolk of an egge, and ſerve. 
84. Pies after the Cardinals way, 

Make up your Vies very high aud very nar- 
row, fill th:m up with gaudiveaur, and cover 
themſs, asthe lid be allo very high; then 
lerve them, ſpecially tor a garniſh to a peece 
of bect, or upon a plate. 

85. Pullets with ragouſt in bottle. 
Take all the bones our of a Fullet, pat the* * 


* $kin thereof into a botrl: without ofier , and 


kave with-ut the overture or hole of rhe 
neck, which you ſhall ryc to the neck of the 
bottle, then mak : what farce you will, wirh 
mutſhrums,rzu fee Freedbrealrypamnts pidge- 
ons, ſparagus, and yolks of eggs, wherewn 

you ſhall ill up the Puller or Capons skin, 
wiich you ſhali tic up , and Ict fliÞ into the 
bottle, which mull be Nopr with paſt; ſeerh 
your Ragouſt well ſealoned in the grear pot, 
out of which you thall rake-it, a little before 
you ſerve , and ove itbeforc the Gre, and 
wh n zou atc rcady to ſerve, cut this bottle... 


main full and who!:, then ſo-ve- 
| | A. 
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A Tableof the meats which , 


may beſerved in the ſecond 


courle, 


"He pheaſant 
The wood-henne 
The- Rouge - 
The Turtle done 
The _—_ Leveret 
The Quaile 


|, The Partridge 


The young pidgeons ! 
The Capon 
Coro pullets .. 


- 
=. 
ing 
The your Wild-bo 
© Towng rabbits 
Thruſb 


- The Raile 

Toung Partridges - - 
Tong Nugiles 
Toung Turkies 

Flewvers 
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= - mon or ſmall flock, Doves -* 


» Filet 
; &oive L; - FP Wild-goan)* 


—_— 


The French Cook, .._ 


L \ |} Ontolans 29 
- | Fieldfares 30 
Woodcocks 31 
| Fnapes 32 
ry Steckdoves © 33 
2 | Loine of Veal 34 
4- Wild-gooſe 36 
FF} Tame Gooſe 37 
6.5 Water-hennes P 38: 
14 Capon with watercrefies 39" 
$f] Sucking pig after the natural way 40 
9} Whitetailes Al 
Io Heron 42 
It . Chine of « Hare 08- 1 
12} Shoulder or laine of Wildboare- - 44 *: 
131 Tamepork T 45 © 
I} Fawnof « Hinde 48-5 
IS} Fawn of Roebuck " #7 
16] Fillet of Roebuck 48 
7 pe of veal farced - 49 
3. Surloine of Mutton - q 50- 
9 Loin of Mutton '$1 
0 Ribbe of beef $2 
tf Neats tongue freſh» $3" 
3} Leggof Mutton after the Royal way - $4* + 
3] Leggeof Mutton farced | 
4! Fatyoung hen 
5 Batteurs de pave 
6] Shoulder of Veal roſted - - 


* Liver.of Veal. 
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The way ef dr;ſſing and ſer. 1ng mea: 
fer the ſecond Courſes, y 


Fefore we diſcourſe upon the manner of dreſ- 
ing viandes; | adviſe you to garniſh your difhes 
with the flo wers according to the ſeaſon and 
conventencie. And at the end ef this partyou | C 
ſhall find how to make ſauces which ave men-' | 
tioned in ſome of the enſuing diſcourſes. | 


1, the Pheaſant. 
Ke it on the fire, that is, plump ; t 
on the Gridiron,&: leave i it one Wing, - 
the neck, the head, -and the railc, 
> Nick ir with Jardons , and wrap up what is 
more with Butter'd paper; roſt it, ſerye, and 


Py —__ ad — OD _—_ 


+ <0 agd the Rouge are done the © f 
| | fm Ways 7, 
/ 2, The Turtle dove. 

When it is 4refled, ſtick it, and ſp:r ir, 

3. The Leveret. 

 Afrerit is flayd, whiten it on the firevert-" 
7 Gore 4 with irs blood, ſtick it, and ſp.r ut; l; 
$a isrofted, Lirpe with.a Porvrade . 
kan | | As 


IS 4; *2 
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4. The Nyale. - 
Ll | Afcerit is drefied , blanch it on the fire and * 
harde it with a larde of farde, which you ſhal + - 
M cover with vine leaves in their ſeaſor;zwhen'it 


is roſted, lerve. 
5. The Partridge. 
After it is drefled and blanched on the fire, 
you muſt ſtick it well, roſt it, and when it 1s 


roſted, ſcrve, 


6. The capon. 

After it is dreſſed, if jtbe exceeding fat , 
covcr it with a fart paper,and pur it inte an 
| onion tuck , ſalt and a lutle pepper , when 
it is roſted, ſerve, 
| 7. Toung Pidgeons roſted. | 
As they come our of the. Dovecoar, "blood * 
them in water, then ſcald and drefle them 3 
ou may cover them if you will with Vine” 
agen , or flick them; when they are" 
roſted, pur a porvrade under them , and: + 


ſerve, 


8. Cramd Pu'lets. 

You mutt plume them dry, drefie them and. - 
) blanch them on the fire, rhen ſtick or blanch: 
them, roſt them, and ſet ve, 5 

9. Turkic, : 

It muſt likewiſe be plumed dry, blaagk-it 

on the fire, roſt ir, od. ſerve, IG. ; 

| 10. Toung Ducks: x 00 
Drefle rhem, and blanch then on the: fixe 4+ 

and if you yyill ,, flick on them four lieele 7 

_ loſes © of +Jardons upon the four joynts 3.2 
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+ when rhey are rofted, ſexve with a Porvrade, '{ 


- thenMtick and roſt them, and'ſerve. 
. made with water, ſalt, peper, and chibok 


Ay range, 


| of 
Ts ? 

- 
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11. The Wild-Pigeon. 
After it.is well drefled, tick ir, ſpir it, and 
Terve. 
12. Cockerels. | 
Drefle them, and blanch them on the fire, 


You may ſerve them dry, or with a ſauce | 


minced, 

You may alſo ſerve them with ragouſt, as 
rhe 'Sea-henne , of which hereafter , in the 
article 54. 

13. Lamb. | 

If it is far, after it is roſted , throw onir 
the crums of Bread, with a litt!c ſalt, and 
parſley if you will, and ſerve. 

14. Tedles, 

After they are well dreſſed, ſpit them; and 

when they arc roſted, ſerve them with Q- 


15. Goſeling. 

_. As it comes from the old Gooſe, fcald 
and drefſc ir,cur off the neck cloſe to the bo- 
dy; and the leggs, and after itis blanched 
on the fire, and truſſed up, fer it a roſting, 


” . .and make a farce to put under it, with ns 


Iiver,and ſtore of good herbs mince@ ru cth- 


. er, which you ſhall paſle in the panne with | 
lard or butter , and ſore yolks of eggs, all 
awellſcafoned, and ſerve, 


16,Taung 
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16. Toung Wildboare. 4 

Take off te skinne as farre as the head, 
drefc it, and whiten ir on the fire, cur off the 
foure feer, ſick it with lardons, and purt.in 
the body of it a bay leaf, or ſome fine herÞ$; 
when it is roſted, ſerve. 

17, Toung Rabbits. 

Dreſſe it, whitegit on the fire , tick and 
roſt it with yecjuice under it, and ſerye. 

After it is roſted, you may put ſome falr, 
a little peper, and. juice of Orenge in the 
body of it, and tire all well together, then 
lerye. | 

18. The thruſb, 

After it is pulled, rruſle ir up, apd blanch 
ir, ſtick ir and ſpir it, put a colt under it, and 
a ſauce with veryuice, a little vinegar, eny- 
on, and orenge-pecle; then ſerve,” So is the 


- Fieldfare done, , 


19. The Rayle. X.. 
It is done gs the Thruſh , without draw- 
ing it, ſerve. 
20 Young Partridges. 
Drefſe them and blanch them on the fite, 
ſtick thera with lardons, roſt them with ver- 
Juice under, then ſerve, 
27, Toung Nuailes. 
They muſt be covered with vine-leaves in 
the ſealon, _ 
22 Young Turkies. 
Pull them warme, let them morrifie, then 
drefle them , and blanch rhem on crate, 


86 "Phe Prench Coke: TX 


Mick ' them and roft them, then ſerve; 
©, 23. Plover. 

Afﬀrer it is pulled,truſs it up,and blanchit, 
then lard it, androft ir;ſerve it vvith aſaug 
and toſt under it. 

24. Loine of Stagge. 

Take oft al] the $kinnes, {tick ir, and ſpi 
is,ſe1ve it vvith a Poivrade. | 

The Filler is done vp like the Loyn wit 
Poiviade, | 

The Loine of Roebuck is alſo done the 

fame vvay. 
25, Orrolan, 


| 


After it is dreiled, truſs it ip,and barde# 
yvithJatrd, and viac leaves over it uthe 
2Jon;Cln the Spring it muſt be dravyn 
tr it is roſted, ſerve , 
26, Feeld Fare. | 
Dreſs it as the 7 hruil; 2bove,numb.18, 
vvith rthe-fame: Sauce. | 
27.The ioodcoch; | 
When ir is pulled, truſs it vvith its bill, 
which is inf exd ofa prick,vvhircn ir onthe 


\ bre,and fick it; roſt it vvith a roft under 


in the vvay of a Poivrade, vvith ve juiced 
orange,then ſeryc. 
The Snipe is done after the ſame vvay, 
29, Another way for the Snipe. 
Dreſs itas the Ortolan,only that fome & 
draw them,which is very firting at any othel 
feaſon bir Winter, becauſe theſe birds, inthe 


* 


Spring,Summer, and Autumn, Jive off Me} __ 
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thing bur Carerpillars,Ants, Lice, Herbs, or 
Leaves of trees but howſoever.drawhior not, 
hit cover ir with vine l.aves in the ſeaſon, fpir ir * 
and roſt it; ſo that ir be not too'dry, and 
ſerve. : 


$ 


2. 0.The Srockdove. 
Spit] After it is dreſſed, whiten it on the fire, ſtick 
| androſt it, with a poivrade under it, and 
with} ſerye, 
30, Loyhe of Veal. 
the} Afeer it is mortified; and blanched, ſtick 4 
fry thick, roſt it and make a ragouſt with 
rerjuice, a little, water, a little vinegar, o- 
range p-ele, and chippings of bread, then 
ferve it well ſeaſoncd, h 

t . Pigge ſlickgd. 

Take off the han off the head, and 
the four fect, whiten,it in warm water ,, and - 
Rick ir,or if you will, bard it half; when it 
is roſted,-ſerye with crums of bread, ard fale + 
upon it, 


il, | 32.Wild-gooſe. 
tel After iris drelled,blanch it onthe fire,and 
© 12d ir only on the quarters like a little role; 
af rot. it and ſerve. 

The tame Gooſe is done the ſame way 
33. Water henne. 

After it is pulled, dcaw it, blanch ir on the 
bre, ſtick and roſt itwith a Paivrade under 
t,and ſerve. 

34. Capon with Watercrefles. 
. Bard it with. lard an roſt it, ſeaſon nr "1 
.% Ic 
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Crefles with-ſalt and vinegar, or otheryil 
dead in the-Capon ſauce with a little ying . p, 
gar,then ſerve. -- bet: 

35. Sucking Pig to the natural. Jy 

Take. it from the Sow,ſfcald it,drel; it;lg;o 
and rofſt it with a bundle-of herbs, falt,3 
peper in th: bodyof it,then ſerve, Trot 

Another way. 

| Take it alſo from under the Sow blood ity af 

. water ready.to boyle,and when it 1s ſcaldfge; 
empty ir at the fide, trufſe up the fore feerſy, 


wards the neck , and thcie behind witty 
prick,blanch it in warm water, and fling 
on the body; to roſt ir, put into the ſtomah © 
of” it an onion flicked with cloves, finche 
a little burter, ſalr, and a little peper, th 11, 
. fow up the overture,or hole,and.roit it, TM 14, 
you may not be troubled with baſtingal . < 
rub it vvith oyle Olive , thus he take 
good colour,and the $kinne is very rendy an 
vvhen it is vvcl roſted, ſerye garniſhed vill gg 
flovvers- 41 


You may baſt itwith ſalr and water,or a ye 


rub it with ſome lard. al 
36. Whitetayles. to 
Pul them, and leave them their heal x, 


and draw them, tzuſs up their legs as \& 
'Weodcocks, then. yyhiten them on the in} 
and ſtick them,or if you vvil in little roſes” 
the thighs; vvhen they are roſted,ſerye vilh y, 
a Poivrade vnder,. 64 
44 F 
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ig 37. Heron, | 
 . Pul ir,and dravy it;rhen {ck our fix galls 
hich are on. the body of it , and a ſeventh 
arvhich is vvithin,rrbls up the legs along the 
USiighs, blarich ic on the fire, and tick it, 
ap up the neck yvith burrer'd paper,then 
Troſt it,aud vyhen irt.is roſted,ſerye. 
3 38. Chine of Hare. 
After you have taken oft the skin,and emp- 
a wed him.cut him chirfe-vvay,rthat is, as far 
2; the ſhoulders , then'rake off three skins 
Wiyvhich arc on't,rhen truſs it up behind; ſtick 
Fandroſt it,and ſerve vvith a poivrade. 
_ - 39. Showlder or loyn af Boare. 
After you have beaten ir yvel take off 
14 the Veniſon of it,vvhich is commonly called 
IM the Lard;then ſtick 1t,re2 ir +& ſerve irwith ' 
oy 2 Sauce Robert,or with a Poivrade. | 
I As for the Loine, lard -it with great lard,” 
J and paſs it in the panne with freſh ſeam and 
US fowre,then ſeeth it with broth and warter'in 
4 great earthen panae, or kertle, ſeaſon ir 
4 vel, and when it is almoſt ſod,  putinroir: 
a pint of white wine,and all being reduced 
tothe proportion of a lauce , you, may ſerve 
Funder the ſhoulcer, or if you. wil fire ir 
A\&y,it muſt be more-{barp. wo 
» Þ 40. Tame Pork, = 
* You may diſguiſe *it near hand like th 
4 wild Boare, thar is, after you have beaten ir 
well, you ſhall cndote it vvith blood, and a 
yhilc after Qick it,and ſpir i,nor forgetting 


» Þ vvcl 
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© well toindorec the fcee with blood beforeh 
 bþeroſted, ſerve it as the bore, with ſauce;arl cap 
withour it. | "4 yo 

. . 341. -Faun of 4 hinde, 4.cd, 

\Before itbe mortitied roo much, . dreſſed} 40! 
very.ncarly;, rrufle it-up-; and rake off ſony] 2d 
Skirts which are on it , and look like fli 


*then blanch ir on the fire for ro ſtick it, F 
that it be not too much blanched, becauſe | of | 
would put you to teo auch trouble to land} Pu 
Its aake heed alſo leaſt you burne the head ſpit 
or leaſt the -hare of ir become black, ſpit or 


and wrap 'the head with burtrer'd papth 
when ir is roſted, ſerve with a Poivrade, 
£ 42. Faune of Roebuck. 
Drefle it as above written, trufle i- up, and 
lard it, wrap up the head alſo with burcerel 
paper, and when it is roſted, ſerye ir withi 
- poxade, orange, or ſweet ſauce. 
4 43. Fillet of Roebuck. 4 
After you have ſtuck it, roſt ir weapped | 
with butter'd paper, after it is roſted , ſeri 
itwith a poivrade. 3 
Another way. | 
, - You may lard it with mean lard, and tit 
iton the top with ſmaller lardons; whent 
is at the ſpir, make a pickle under it, and# 
rer it is roſted,ſtoye it, and ſerve. 
' 44. Breaft of Vedle farced. 
Take it white and fat , and ler it fteepi® 
water till-your Farce is ready, which 
ſhall make thus Take of the fleſh of a Fillet 
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of Veal, Beefe ſucr, crums of bread: boyled, 
Sl capers , muſhrums, a few fine herbs, and 
{ yolks of <gs, mince all rogerher well ſcaſon- 
»1cd, andfarce the breaſt with it; which being. 
"vt done, cloſcatup. with pricks, or ſow it up, 
and blanch ir in warme water;zthis is to ſerye 
| it boyled, 

For to roſt it , pur into your farce- pallars 
of beef and other things, and fill it nor fo 
much as to boyl, after you have ſtuck it, and 
q ſpitted ir, make under it what ragouſt 

£1 you will ; after it is. roſted,, and rhe fauce 
tf well ſcaſoncd, ſoake ir with it, and ſerve. 
| 45. Surloin of Mutton. 
To ſerve it with ragouſt, in ſteakes, or 
whole, you muſt paſle it in the panne with 
$ dutter-or melred lard, being flowered, then, | 
| loake ir with broath, a bundls of herbs, and © 

capers. ſcaſpn ir with peper, beaten, clayves _- * 

4 and mace; , and ſalt, and to thicken the 

of hvcce,fry a lictle lower with ſome larde; and 

of when the flowce is browne, put to it a minc- 

4 <6 onyon, and adrop. of vinegar; ler all 

+ loake together , and ſerve garniſhed with 
what you have, You may rolt it ſtuck with 

parſſey, and when it is xoſted, ſerve it dry , 

| or with yerjuice of graps, pur three or fourg 
anchovies in a lirrle clarct wine ,, and gil- 
lolve them over the fire , and put rhema ip * 
your fauce, s 
46. Loyn of Mutton another way. 

After: it is well mogtificd , laid it with 

{ grea 
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great lard , and ſpit it; make a pickle yi 
onyon, ſalr, peper, avery little of orange oi 
lemon peele}, broth and vinegar; after iriy 
roſted. ſoake ir with ſauce, which ro thicken 
you ſhall uſea lirtle fRower paſled in th 
patine with ſome lard , as in the precedent 
article; garniſh ic with what you bars : 


pers are good for.ir , and ſome anchovies 
You may. give 'it the thickning of targi 
ſtrained, ſerye. 


"47. Ribbe of Beefe. | 
Take a ribbe of the firſt peece well inter 
larded, with very white fatr, ſpit it, when 
is almoſt roſted take up the fillet, and ballf 
itwith a little broth . For to make your ra * 
gouſk, cur ir into very thinne ſlices, with rug. 
or three chibols, whole or otherwiſe, ſalrzpes 
per, 4lirtle of chippings of bread, -of 
thickning you haye, then mixe all rogetherp 
and foake. it without covering, ſerve the 
gouſt” with a lictle vinegar , or Juice 
; Fee of mutton ; you may mixe it -with w 
have; have a care thar the tibbe of 
not black with roo muth roſting, 
= 48. Neats tongue freſh. 
> «*Secthir, drefle ir,- ſtick it, and roſt it 
be heir, after'it is roſtedy cur ir along in 
"mit , and 'ſcrve with ſuch ragouſ as yuw 
Another way 
C Soake it with a litrlewine , ſugar , ang 
E | cloyc;umil the ſwezr-fauce be malls 1d 
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is not ſtrong enough , put in ita drop of ** 
waunegar, then ſerve. | 
49. Legg of Mutton after the Royall way. 
Take a good legg of murron , bigg and 
abort, beat it well, rake off the skinne, and 
ke uur the knuckle bones, flowre it, and 
Saſs it in the panne withlard or freſh ſeame; 
iexYen ſecrh ir with a lice broth well feafon- 
*&d with muſhrums , trouſfies , and beatiles, 
Fhen it is almoſt ſod, fry a little Rowre with 
n'onyon, a drop of vinegar, and a little 
ergcaten lard, ſoake all rogerher, ſerve with a 
Wort ſauce, and garniſh with pomgranats, or 
aliemonliced. 
E 50, Legg of mutton farced. 
$ You ſhall find the way of fatcing ic in the 
pecliſcourſe of Potages; after ir is farced, ſoake 
we with good broath and a buadle 'of herbs, 
'y into it flowre , muſhrun's j and ſteaks 
r to garniſh, ſceth well all together, a 
icken the ſauce well, with what fharpneſle 
u will, I:mon , orange, or verſice, ferve. 


$1, Fat henne. 

rol} After you haye made a good choiſe, d 
, cut off the extremitiesof it, and lard'it 
"1 meane lard ; after it is flowed,” paſſer 
4- che panne with lard or freſh ſeame, them 
pake it. with good broth , 'and "feaſon it, 
When it is almoſt enough , fry into irmw- 
ISrums, - far livers, alictle flowre ; and an 

; | © onyon - 
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ih fuck with cloves,after all is well ſod, 
Kd he fc well chickned, you may lerye ' 
irniſh d with pomegranate. 


z Another way. 


6. FR farce it with Oyſters. or Ot il 
= ws Pid ns, and with all other Beatils;” 


b. teeth ie the ſam: way,and garniſh with what 
you  harehen ſerve. 
Another Way. . 
Gur i it in half, paſſe ic in the panne, ſeaſon ; 
Tt garniſh as beforezthen ſerve, 3 
| Another way. F 
i Aﬀeec ; it is ſticked or covered with a paper 
& oyerghe barde, roſt ir.y when it is well roſt# 
4; pwder ir with crums of bread and fir 
PT : then ſerve it with poor man 's ſauce, Yes y 
Hu of orange,and i in winter with rey 
'* :.. 52. Batteurs de pave, 
lo pur them math ragputi.cus off the head 
and tr afcer rhcy are dreſſed, lard t a 
£ wich I Agwre them, an. pals chear” 
þ. in.uhe butter or melted lard, the! L 
3.4 Te of with broath well ſeaſoned, a bug Þ: 
4 dle.c temps muſhrums;fty i inta.it a lily 
F Rhee, and after that all is. wel 
+45" nh thickned "au 
"fk 


of Veal to fed! 


jc we Ry icd in water,or.on the 3 
q » the fitter and bercejyſtick!] 


| The French Cooke: 
| {ont erums of bread , and fall ſalt 


« 42 
wy 


| You may ſerve it rofted with a Poivrade.” "4 
# 54, Liver of Veal, 

; [t Lard it with meane lard , then nd It, 
arm the ſpit abour the place where it ought ; 
Sfemainc,and as it doth roſt;baſte-ir w a f. 
a Polvrade, compounded of ch: bols ſalt,» | 
Yor fuck, per and a litrle broth; afrer ir? > of 
is Toſted bak ir in the ſauce; then ſerve 
*wholc', or in ſlices, and ler rhe (ves. 
"A well thickned, with what cickningyon 2/2 


. IE 
Nos IC. 
Y So 


; T3090 
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Larks. 
#-thcm auck or barded with wa 
F wy they are roſted, if they ar&barded; penTes EYE 
j Frhem with crums of bread, was. 


lx and ſerve. ; Y Dal 
gf L 6, Wiad- duck; al ud; To 
m may put it the ſane way ts 'rhe 

kr oe pave , and with what" ener 


4 6 M9} mild real fone foaeh 3 To BEA 
IF : The faucc called voivcade is made with-- Wy 
Jinepar ſalt, onion, or chibols, orange, er” 
vpecleand pepper; ſcerlv it, and ſexy 
nder that mcar, for which it isfix in "0 
It E Green ſauce is made thus; Tak 

go pans copies rad 


A 4+. _ 
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- Fejber, in a mortar, and ſtrain it through a 
” * Jinhencloath, then ſerve your ſauce under 
* your meat, 

The ſauce for the young or old Rabbit, 
After they are roſted,you pur ſome ſalt and 
P-per in the body, with ſome orange juice, | 
and ſtir all well together. " 

For young Partridges, orange, or yerjuice 

+ of grapes. 

Another ſauce for- the Thruſh and rhe 
le, isto put ſyme roſts under the ſpit, 
when. your birds are almoſt roſted, you | 
=. rake away your toſts,and ſer chem aparr,and ; 
- zake vincgar,vcrjuice,ſalr,peper, and orange 
» .pcelc,boylc all rogerher, and having pur an 
Wy roſts,lerve. þ 

Tit Fieldfare,and rhe Woodcock are ſer- | 
ved with toſts, and a Pofvrade under. . 
The Plover is ſervyd with a ſauce made 
” avithvcrjuice,orange or lemon pcele, a drop 
—__ Fine gar, Peper falr, and chibols nor for- 
b- to 


+ 4 Snipe will have the ſame ſauce. 
Stockdove with a Poivrade, 


L-. Pig and Lawb with a green ſauce. 


F"ATable of the Intercourſey 


Middle courſes for 
| Fleſh dayes. 
2 Bet and ears of Pork x 
\ +» Stags fees 2 
| Veniſon paity \3 
| Slice of paſty 4 
' |: Pdyof Gammon of bacon: - 5 
Trouffles with ragous 6 
Dry trouffles 7 
Trouffles after the naturall 8 
 Frayzes of beatilles 9 
? | Sweet bread sof Veal fryed To 
; | Sweet breads Iſticked Il 
k. Sweetbreads with ragouſt 12 
Liver of Roebuck | :T3 "x 
| river of Roe buck in frayze  I4 
, wader of Roebuck I'5 
"1 Cows udder 16 
. CreCo! ower 27 © 
Gaam of Piſtaches 1$ 
g Gammon with ragouff” 19 
mmon roſted | 27 
Gammon in ſlices 27 
Thruſh 22 
Picked Pulets S442 
Lambs purtemunce 24 4 
L arks with ragouſt 75 
Gelee 26 7 
Gelee of Harts horne 297 * 
Green gel:e 28 


Red gelee | ww 


"a8 The French Cooke, 
Yellow gelee 


” ., Gelee of colour of Violets 


Blew gelee 

White meat 

Salat of lemon 

Haſh of Partridges 
Rifſſols fried 

Riſſols puft 

Fritters of Marrow 
Fritters of Apples 
Fritters of Artichoaks 
Sr Fritters 

Paſt ſpunne 

E emon pa 
Almang pſt 
Faſt of Piſtaches 


=» © 1 conceive © Ramequin of Kidneys 


theſ: Rame- \, Ramequin of fleſp 
_ Quins tobe JRameguin of cheeſe 
nothing but R amequin of ſoot 
toaſts of Ramequin of onien 
Þread. Ramequin of garlick, 
© Ortolans 

. Neats tongue with ragouſt 
* Tongue of pork with 7.4gouſt 

Tongue of pork, perfumed 

Tongue of pork boyled with ragonft 
Meats tongue 
Toung Pidgeons 
Fat liver 
Fat liver on the gridiron 


Pat liver baked in the aſhes 


; + 2% 
_ "=" 
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Tongue y mutton on the grid.r2n 
Head of Wildboave 


Fat liver fryed in fritters 
Beatils 

Tourte of Franchipanne 
Nulle | 

Nulle with Amber 

Green Nulle 

Fricsſs: of Artichocks 
Fryed Artichocks 
Artichocks with Poivrades 


drtichocks bottoms 


Mufhrums 
Muſbrums farced 
Muſbrums fryed 


.» Mufbrums after the Olivier 
\ Frayze of gammon of bacon 


Tortoiſe 

Tourte of Pifaches 

Eggs after the Portingals way 
Eggs dainty or pleaſant 

Eggs jpun 

Fees after 14 Varennes way 
Eggs of ſnow 

Eggs after the Huguenots way 
Cardons of Spain 
Sparagus.with white ſauce 
Sparagus with ragout 
Sparagus with cream 

Tongue of mutton with ragouſt 
Tongue of mutton fticked 


Salat of Pomgranate 


be French Cook. 
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Palats of beef 98 
T anzie | 99 | 
a Pidgeons 100 
Fieldfares Iol 
Young Partridges 02 


Remember in ſerving your ſecond cour- 

ſes, to garniſh your diſhes with flowers in 

feaſon. And after theſc following diſcourſes 

Þ you ſhall find the manner of thicknings: for ? 
8 ce; making juice of muſhrums , with | 
© other pretty curioſities; Profitable, yea and 

INS ry for ſuch as will ſerve great men, 

<W with credit and welcome, 


P. 1$06+04064$40440500444: 
1 5. Dyſcourſes of the Entre-mets 


6 or Intercourſe. | 
I | 
WE x. Ears and feet of pork, 

pA ter they arc well fod, paſſe them irt the 
We anne with butrcr or melted la:d , and 


PS. 2 


= Slice. of wildbores head - 4. 
Slice of the ſame head with rogouft 95 
: Green peaſe 96 

Rems Kidneys 97 


OH © = - wy 


—_ 
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a lictlc onion, and ſcafon them well. Soake | 
- + ithemin a lite por witha little broth, and | 
when the ſauce .s well chickned, pur ro.ita | 
Eat oP . drop. 


t& 
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The French Cook. 97": 


d4{ drop of vinegar , with fome muſtard, if ir be *® 
'51 in lcafon, and ſerve, "-* 
, 2, Ttags fees. | : 


7 After they are well drefled, ſeeth rhem ina 
pot, and when they are well ſod, ſoak rhem 
9 | with wine, next paſſe them in the pan with 
O | ſome lard, all being well ſeaſond,then foake 
I | them again berween two diſhes with a liztle 
2 | onion, and good broth, and when the ſauce 
is very fhotr, ſerve. | 
3. Veniſon” paſtie. | 
If the fleſh of ir be-hard, beat.it, rake of 
the upper  skinnes, and lard it 'with great 
| lard, ſeaſoned with ſalt, pepper, vinegar, 
F andbeaten cloves, If irbe to keep,make your 
paſte with Rye-meal, without butter, lalt, 2 
»1 andpepper; bake your | ye for the ſpace of 8 
three houres and a batf. aft:r it is baked, © +? 
* flop with paſt rhe hole which you have Jefe 
«f for 'to- give it vent , -and ferve it an 
llices, | 


| Stice of Pafty 46:4 
'The manner is ts leck out the de, where = 
f the lard is moſt ſeen, and ' being cur very . 
{ into ſerve it. 

4. Paſiy of gammon. 
| Warer it well, and when it is unſalted e- 
| | nough, boy! it a little, and rake off the skin, 
& theo putig in brown paſt as Veniſon, and - © 
|| ſeaſon ir with pepper, clove., and $.5 

If you will be ruled by me , you ſo--... 

Jard it adxcniſon; bake ir proporti to 


Py be” + £ 
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rs bigneſle; if it is thick, five houres, if it is 
=> lefle , lefle rime will lerve. Afﬀrec it is cold, | 

ryc it in {|.ces, hy 

5. Troufflerwith ragouft. oe 

Peele them very neatly, fo that no earth 
=ey remaine on them,curt them very thinne, | ; 
and fry them with a lirle lard , or ifitbe | 
faſt day, wth butter , and a little parſley |- , 
minced , and a little broathz when they are 
well ſeaſoned, ſoake them, fo that the lauce 
be a little thickned, and ſerve them on a 
| 29 garniſhed with pomgranat and Icmon, 

you haye any, with. flowres and leaves. 

6. Dry truffles. 

_ Waſh them well ina wine, ſeeth chem with 
” groſs wine, alittle vinegar, falr, and peper 
” 0 abundance,purt an indifferent good quan- 

” Eityof large mace, and cinamon into it allo; 
after they are well ſod, let them reſt in their 
roth., that thee may take ſalt, they ſerve : 
em in a napkin foulded or nor. 

7. Trouffles after the naturall. 
* Afrer they are well wathed with wine, . 
+ Teeth them with falc and peper , mace and 
Einamon, and when they are well ſod, ſerve 
-— th:mina folded napkin, or on a plate gar- 
-niſhed with flowres, 
's 8, Frayzes of beatilles. 
7 Take your beatills, which are combes  , 
' ones ,- and the wings of young pidgeons , 
4 © a why well, and after they aic ſod, and : 
- Tralonedgdraine them;rake Tome eggs, where: 


— 
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, weU thickened, ſerv, + 


d »* - 

2 - » a 
we > " 
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ef you ſhall rake 6ur more rhen halfe of the 


whites, beat them, and when th-.y are yvel FS 


beaten, put into them your b+arilles-ves 
cleane; then take ſome lard, and cut ir into 
peeces, pale it in the panne, and ar? + 
melted lard, or even vvirli the peeces if you 
vill, mae your frayze very thick, and not 
to much tryed, and lerve, 

9. Sweetbreads of Veale fryed, 

Ler them not be too old , ſteep them 'in 
vater.and blanch them yvel,anc dry them, 
cut them into flices , and ſeaſon them vvith 
falr, a little nurmegge, beaten cloves: and 


- mace, and a teyy {yvect herbs finely minced; 


floyyre and fry them vvuh freſh” ſeame , or 
melted lard,so- that thy be very yellovv and 
dry.pur to it the juice of an orenge or lemangys + 
and ſerve them 1cadily. A 
10. Sweetbreads ſtuck, . 4 
Take the faireſt you can ger, and beſt 
ſhaped , blanch them in cold yvarer , ftiek* 
them, and pur them on a prick, roſt themwe«. 
ry neatly , and after they are roſtcd, ferve 
them vvith the juice of a lemon upon thenf; 
11. Sweet-breads with raghuſtc - © 
After they are blanched , curmheny into 
Dices,and pafie them-ia rhe panne, or whole, 
if you will ,, with-lard., and well fealoned 
with parſley, whole chibol,,muſhrums, and 
trouſfics, and after they are well ſoaked with 
good breath , ard the lauce being ſhorr and 


d 12, Liver | 
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I2. Liver of Rochitth, I. 
As it comes warme out of the body of the 
"Roebuck, cur it into ſmall ſlices, paſſe it in 
the panne with lard , rake. out che man- 
mocks, fry it well, and ſeaſon ir with a lit- } 
tle parſley , peper, cloves, and falt, anda 
whole chibol ; ſoake it witha little broch,, 
then ſerve it with the ſauce well thickned. , 

13. Live of Roebuck in Frayxe. 
After; it: is taken our of the body of the 
5 mince it very ſmall , and make your- 
Frayze of it with Jard, and kr ir not be two 
| ay fryed , bur let it be enough, and.; 


14. Vader of Rnebuck, 
| After you have blanched ir well in warer,: 
 Gut.itinto flices, and fry it with juice of le-> 
F- on, or ſecth ir with ſome ragouft, After it. 
e 55 , or ſod, minge ir very ſwall , and 
make a Frayzc of it with lard, as that of the 
© beatills,- article 8. Then. ſerve it with the- 
” Juice of lemon, ' | 
TP Is. Cows Vader... 
© Seech ir well, and when ir is well ſ:dden, 
cut.ir into ſlices, and garnith your. entrees 
with it, ofpaſic ir in the panne with fine 
* Herbs, and chiboll whole ; fcaſon all well: 
 andipakec it with the.beſt of your broths, {a |} 
that-it be of a ſharp taſt, and the ſauce well j 
- - thickned, then ſerve, 

; I6. Colliflowres. — 
3 Afrer they are well cleanſeg , ſeerh. thera» | | 
- : | with. 
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with falt , :and-a-peece- of fart or burter; af. © 


rer they are ſod , peel them , and pue them” + 
with An freſh butrer, one drop et 4 | 
and a lictle nurmeggs, for garniſh abour che 
diſh, If you will ſerve them alone,doe them 2 
alike , and when you are _ ro ſerve, 
make a ſauce with good freſlr butter, one 
chibole, falr , vinegar, nurmegge.,, and leg * 
the ſauce be well thickned: you may put in 
it ſome yolks ef cgges, if it be on a fleſh day, 
then garniſh your plate warme , .and pus 
your ſauce over ir, and ſerve, 
17. Creame of piſtaches. | 
Take ec handfull of piſtaches ſtamped-, 
and a quart of milk, boyl it with ſome meal, 
which you ſhall mixe with it; when itisal- 
moſt ſod , allay fx yolks of eggs with your, 
piſtaches, and a little very freth butrer, pur: 
alli a panne- with ſtore of ſugar , anda 
larlg, ſale. 1f you will:,+ you may purin it 
Muske or amber alſo”, with much ſugar, bur 
very little Musk; bear all wcUl rogerher, and 
ſcrve garniſhcd with flowres. - 
18, Gammon-with ragouft. *® * 1160 
Sod or not, cur it ings yery thinne flicesyj © 
then put:them in the panne with very little> 
win: , then ſoake them with alittle 
ew chippings of bread very ſmall, an 
of lemon, then ſerve. - 
19. Gammon Toſſed. ; | 
Cur it into ſlices, and ſtzep irin a wk | 
broth, anda drop of. yinegarz. nake it Juke- - 


» 2 


rpers, | 
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SwarmeAhen rake it out, and put crummes of | 
"— Bemd upon and under it 5 roſt it well, and 
= alter rhe ſauce hath boyled a very little, pur Þpal 
© : itunderir; then lerve well garniſht with $a c 


flowres or leaves. go 
20 Gammon in ſlices. pu 

After it-is well ſod, cut it fittingly, andÞce« 
yery thinhe, then ſerve, or 


21. Thruſbes. 

Drefle them nearly, cut off the wings, the 
teggs, and the neck , and draw them, flat 
them a little, then flowre them, and fry 
them with lard, then foake them with brath 

. well ſeaſoned , and a ſmall bundle of herbs; 
* when they are enovgh, and the ſauce well | 
| thickned,ſerve them with the juice cf lemon? 
- On them, and garniſh abour with-a whole Þ 
-* Jemon fliced. | 
TS 22. Pickſed pullets 
= After they are well dreled, cleaveghem ' ;W 
= ?ntwo, if they are ſmall, btcak their bones, .| © 
and'ſerrhem a pickling withvinegar , ſalt, 
peper,a good quantity of large mace, a lirr':; 
cinamon and ginger , and a bunch of1iyz<cr h tl 
herbs, chibol - anddemon peelez et rom ! \ 
, therein , till you have cecahon ro ule 
them, and then ſer thetn a draining , fowre 
-. them, and fry them in freſh ſeame or lardzs: 
= after they arc fryed, foake them a very ule” 
- with: their pickle , then ſerve with a thort 


23: Lambs} 
| aac 
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The PrenchiCock. 

23. Lambs purtenances with ragouſt, 
Take the fcer , rhe-cars and the ton 
wt Þpaſle rhem in the panne with butter or lare 
th 4a chibol,or ſome parſiey,then ſoak them with 
good broth , when they are almoſt enough, 
pur in it ſome minced capers, ſampire min- 
1d Þ ced, broken ſparagus, the juice of muſhrums 


with a ſauce well thc ined with what thick- 


& F ning you will, and a garniſhing of leaves 
c d flowers, and above all, let your Purte- 
y & nances be very white, 


24. Larks with ragouſt, 


butter or lard , then ſoa e themwirh 
broth, a bundle of terbs, and a few minced 


i what thickning you will , ſerve with piſta- 
ches or pomegranategandſlices of lemon, 


25. Gelee, ; 
For to make Gelee, trakz a Cock, flay off 
theskin ; rake alſo a legge or knugkle of 


| Vea!, and the four 'feer', break and! 


'and ſceth them for- the ſpace of tws 


od 
by - 
re — 


in it ſorae white wine very clear, when you 
have pur it in, ſtrain and. preſſe your mcate 


- Sp 


+; 


or truſfles, and ſcaſon all well; ſerve-neatly : 


| After they are well pulled, draw them, flat © 
them, flowre and paſle them in the pan with * 


© capers, all well ſeaſoned; after they are E- © 
nough , and the fauce well thickned; with 3 


them,then put them in a new earthen Fiuu 6 
CS — 


and a halt; and when all is almoſt ſod, put - 


through a napkin; take your broth, and,put. © 
itin a pap or pipcin on the fire pp when it is 
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dy ro boy pur in ir five quarterns of ſy. 


, and when it b6yles, -powre into ir'the | 
mice of fix lemons, and the whites of a dow- 
ze of very. new Jaid cggs very well bes 
ren;. after all hath boyled,* pur ir intoa } 
yery cleat ſtrainer, and mixe in it what oy 


+ Jour you will, musk-it, and ſerve. 
Fred ' 26. Gelee of Harts born. 
' Take Harts horn raſped; for to make thee ! 
> diſhes of Gelec,you muſt take rwo pounds of | 
” Harrs horn, fceth ir with white wine two 
> houres, ſo thar after ir is boyled ,' there may. 
remain to make up your three difhes with; 
® frraif it well through a naptin,and: then put? 
” 3tin a'panne with o:1t pound of ſugar, and 
- mh _ of ſix lemons ; when it” is ready 20 
— boy), pur in it the whites of a douzen of new"? 
yd cggs very well beaten , . and as ſoorras 
- yo! haveparthem mm, powre all into the. 
Rmincr, and ſer it up in a coole place; 
© Terye it natural, and garniſh ic with pomes | 
Tangtes and I:mon flices, 
"00 27. Green Gelee, 
ur ordinary” Gelee, as ts 200ve l 
z and rake ſome green cothur ar | 
pfters, which you thall mixe with, 
- yourSclec, then ſerve, 
5208 7 28; Red Gece. 
bn, + 7 bans Getkee comes out of the frarncr, 
- Keep ir with yery red'Beers, well ſod , and 
; " Itape all rogether throvgh a—_ | 
a cooling, hen lerve ,.4 
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2 French Cooke. - Ig © 
In - like manner you may wake .Gelee 
yellow, violet, and blew, py 
Ju- 29, White meat. , 2 a 
eas Take the thickeſt of your Gelee, mak&ir * 
>a lukewarm with Almonds well Namped;fixain 
0» { them together through a napkin, and mix a 
drop of milk with ir, if ir is not white e-, 
nough; after it is cold,ferve,and garniſh with. | 
other colour. 
30. Sallat of Lemon.” TT. 
Take Lemons, what quanticy you wil, peel 
them, and cut them into very thinne flices , 
pur them with ſugar, orange, and pomegra* 
nat flowers, then ſerve neatly, f 
31. Achis of Partridges, * __ *4 
After your Partridpes are roſted, ya 4 We 
the brawn, mince it very ſmall, allay irwith” 
good broath, and ſeaſon ir;then ſoake ir with.” 
a chibol, and when you wall ſerve, adge to” 
it the yolk of an egge, and the juicc of x le» 
mon, and garniſh it with what you will, as * 


 Piſtaches, Pomegranate, and Lemon lice, - 
32. Riſſoles fryed- ny 45.9 


then lcrve, 
| Take the brawn of Partridges,ot x 
| meat,mince it very ſmall,and lcalon itwelt; 
"1 thenmake your ſheer of paſt very thinne;and | 
dreie up your Riffoles w th it , which you 
| thall tr; wath freſh ſeam cr. melted Jar. + 
' 33. Riſſoles puſſed. % 
f They-are made the fame vvay, | buy "that: 
the meat of them muſt be a.liccle tamer, aſrer+ 
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, 90 The French Cooke: 
= they are vyel ſeaſoned, fry them neatly, and 
p- - Wferve. 
4 You may allo make Rifloles in the ſame 
manner with any othe: kind of meat , ſerve { 
them vvith ſugar, and ſyycer vva.ers on 

them, 


| 34. Fritte,'s of marrow- 

'_ Before th: ſpeciſying rke ſeveral &iinds of 
Fritters, it is fitting firſt 10 giye nere'a gent- 
ral model of them, 

Take ſome Cheeſe, ſtamp ir vyel in a mor- 
tar, or ina diſh, and if it is very hard, puts 
lictle milk vvith ir, then ſome ffoyvrie and 
<p8s proportionably; ſcaſon all vvith falr 
and paſic it vvith freſh ſeame, or renee but- 
= ger for faſt daics; ſerve vvith abundance of 
"3 Jugar, and a little orange floyvyer vyater,ot 
* reeyvatcr on ir. 

# If you will make Fritters &f Marrow of 
= Beef, rake the biggeſt peeccs of Marrow you 
have; after they are ſteeped , cut them into 
© fhiees, fir cth:m in your paſte , fry them, and] | 
ſerve in the like manner. 
+ Apple Fricters are dore the fame way, | 
*- 35. Fritters of Artichocks, 
F Take the bottoms of Artichocks,and ſeecth 
them half, and after you have taken out 
the ehoke,cut rhem into ſlices make a prepay 
ration with flowre and eggs, ſome ſalt,and a 
Jirtle milk, then put your Artichocks in it ys 
and wheg your-freſh ſeame is hor, pur them | 
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The French Cook; o1 
into ir, one lice after another;fry thcm wel, 8 
and ſerve. "Y 


36, Stiffe Frittess. F 
Make your F ritters paſt ſtronger than or- 
dinary, by the augmentaticn of flowte and 
eggs, then draw them very ſmall and ſlender, 
and when they are fryed , ſerve them warme 
with ſugar and ſweer water, 
37. Paſt ſpunne. | 
Take Cheeſe and b:ay it well; rake alfo 
as much flowre,and a few eggs,all ſeaſoned , 
ſeeth ir in a Pipkin, as pappe well ſod, thar' 
is to ſay, ſomething firm , and paſſe of ſtrain 
it through a paſling or ſtraining-pan , upon 
ſome far paper;after it is ſod, ſpinne or draw* 


| thepaſte in what fort you will, thenfry it, 


and ſerve ir pyramid-wiſe with ſugar and 
ſweer waters, 
3s. Lemon pait. | 

It is made the fame way as we have faid 
of the \punine paſt, but that you mix Lemon 
with ir, you muſt ſerve it as aboveſaid, we:l 
garn (ht with flowers, 

The Almond paſte , and the paſte of Pi- 
ſtaches are made the ſame way. 

39. Ramequin of Kidney, 

Take our the Kidney of a Loyn of Veale 
roaſted, mince ir with parſley or gatlick, and 
the yolk of an egge;then ſpread your imple- 
ments well ſeaſoned upon bread, which you 
ſhall roſt in the pangor on the gridiron, and 
ſhall ſerve all dry; you way pur ſugar on ir 

pF | You - 


Þ 
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" $©2. - TheFrench Cook, T7 
Youmnaymake toſts of Kidney of Veal al. 
"= moſt the lame way,but that you muſt putto 
"It n either parſly nor onion ; but the Kidney} - 
Wine well ſeafoned, you ſpread ir on your] b 
roſts , which you ſhall alſo cauſe ro rakes} a 
colour in the panne before rhe fire 5- and 
- when you ſerve, you may ſugar them; ande- 
. ven mixe ſome ſugar in the implements if | m 
you will. X 
” FF: You may make toſts of Kidney'of veal thug} : 
by 
ſl 


. take the Kidneys, mince it very well - wigh 
-»», ſome beefe ſuct,a little Spinage, a few ſweet 
\- + herbs and ſome gratcd bread, ſeaſon it with | 
, nutmeg beaten cloves,and mace, ginger and} \ 
ſalr,then break in three or four Eggs tovind 
ar, then ſpread it on your toſts, and pals 
> through the-pan, :dith it and pur to itthe 
3 Juyce of lemons and a little ſugar ayd 
"ay Ve, , 
You, may uſe ſome Currants - it you 


pleaſc, 


| 40. Ramequin of fle(bs 
Take what mcat you will, mince it vey 
ſarall,and after ic is minced, allay it with an 
egge, and ſcalon. it as it ought , roſt-rhem 
in'the panne, and Ieryc with the juice of a 
Lemon, 


4.4 ds &@ w= wa, x *© 


.  41.Ramegquin of Cheeſe. 

Take ſome Checic,mclrt it with ſome but- 
ter,anon ion whole, orflampcd,ſalrt and pe- | 
per in abundance,ſpread all upon bread,pab 
the fire ſhoycl over it red hot, and» ſerver 
WALINE, - 
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The Frenth Cook, w 103 
4t. Ramequinof ſoot of Chimney. | 
ney] - After your bread is paſſed in the pan with 
our] burecr or oy], powder itwith ſoot, with falr, 
ea} and much peper over it,and ſerye it warms 
nd | 43.Ramequin of onion. 
le-| Take your Oniens, and ſtamp them in a 
| mortar with falr and much pepcr; you may 
t to. it ſome Anchovis, well melted witha 
Feel butter , your onions being upon the 
bread frycd in oyl or butter , paſs the firc- 
ſhoyel red hot over it,and ſerve, | 
The -Ramequin of Garlick is done. the 


ſame way. 
44.0rtolans with ragouft, 
Dreſs them, and paſs them in,the panne.. 
wich butter, or melted Jard; after they are Fq 
fryed ſoak them in a ſmall pot with a little 7 
| broth,, and ſeaſon them well ; 16, thicken 7 
out the ſauce,mixe with it ſome ſweer breads, the + 2 
juice of mear and muſhrums, and when all is 
well ſod , ſerve garniſht with Piſtaches and 
']} Pomegranate, | | 
= 45. Tongue of Pork with ragouF. © 
p After it is lalrcd and od, cur it ray thin, - - 
4] and ſoak it with a little broth,then pals win” 
the panne with melted lard, onion ftamped, . : 
and one drop of Vinegar; after this ſerve is 
4 with the juice of a Lemon and garniſh it 7 
'-{ with Capers, and with all what you have. 
6] Mixe with itin the ſeaſon vexjuyce or gooſe 


it|| berries,” | 
may find 
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to dreſs it among the firſt courſes, at-. 
7, ; 


46. Tongue of pork —_ med, & | 
cer it is {od ,, ſerve it dry , and earnithÞ | 


what you wil; be it flowers or other, 
You may open it in the midſt, 
(Tongue of pork broiled with ragouſt. 
thy-it half ſalted, then broyl ir, make? 
Fit alfo ſuch fauce as you will , ſo that it 
i well thickned , and well ſcaſoned, then) 
erve.”: 

lagu) Rick it with lard, and roſt it on - | 
ſpir. baſting it with a ickle, which yow'T . 
lag under it well ſeaſoned, and with! \ 
1 ocicy of ſalr as you hall judge ſis” 
z-when ir is roſted, ſcrye, 


W755 48.Neats fongue. t 
Seeth ir @ltcd with water; and rowards 
the ch in ſome wine;after i it is ſod, peel'* v 
Fwhen you are ready to ſerve, cur it in® 
lkedithen ſerve. 1* 
7D 49.Toung Pigeons. ” $e 
' pur 'them with-ragouſt , take them as * 
bige from under . datnm: -kjll chem Z . 
Id Tem , ' then after they arc dreſſed, '} © 
Þ! { flowred paſs them in che pany, 4 
nd ttic ak then it in a pgt with good þ, oth, 
ow iS { > and abutidle of heribes; . -let”” 
aer art 4 etc fauce oy erve. 1 
Jo wwe! few ickicd 
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The French Cook...” o95 
go, Fat Liver with ragouſf. 
Take the farteſt and cleareſt, clenſe chem 
4 r them into warme water, to take 
__ ay the bitternefle, burtake them our a 4 
preſently; after they are dryed , paſſe & 
Jnthe panne with butrer or freſh # came, y 
bake them with a little broth, parſley, and” 
bole chibol ; when they are enough, + 
bur the chibol, and ſerve them with a 
ll thickned , you may pur in to 
'muſhrums, and [paragus, 
n. 51. Fas Liver on the gridiron. 
a Pur it on the gridiron,and powder it with” 
Y | crummc's of bread& alt; after itis broyled,” 
FJponreche juice ofa Lemon" upon it, and: 
52, Fat liver baked in the aſhes. 
You muſt bard it with Jard, 'and _— 
well with falr, peper, bearen cloves, and a = 
: «ry {mall bundle of het1bs, rhen wrap'ir? 
| vith foure or five ſheers of paper, and os 
"1 ſpanking in the aſhes as a Quince; after is. 
| take heed you doc not loſe the ſauce? 
ok TL of it, take the upper ceny'; 3 
7 of paper off ir, and ſerve it with the 46 unde Fo 
4 moſt, if you will, or on a plate. 4 IJ ” *z6þ 
F3. Fat Liver fred into fritters; - . TEE £8 
1 You: may judge how w.it.ought ro done 75 
of >» the foregoing diſcourſes , concernin 18T2- 
$5 frying, and fritters, * 
54: .Beatills, ;% 
Avers, and'c 
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1E6 The French Eovt. T 
Ewell blanchcd in-water; ſeeth the combesby 
" themſelves, and when they are $0d ; peele 

zem , then loake all mn » with good | of 

broth well ſcafoned , and when you arc al-\ i 

moſt ready to ſerve , fry the combes and 

beatilles with good fard , a little parſley,Jer 
ipinage, and chibols minced; put them again wl 
ro ſtove in their broth , untill you be readyJch 
to lerye; you may: mince. with it ſore yolkes} 
of eggs. Scrve- | 

55. Tourt of Franchipanne. 

Take a milk caudle, that-is, boyled milk, 
and make thus your preparation for to make 
your Creame, 1 ake a little flowre, which you 
ſhall boyle with your milk , when ir is 
nough, take five yolks of egges, and mixe all 
rogether; with ſtamped Piſtaches, Almonds, Au 
alittle falr , and much Sugar ; then makeJfih 
your paſt, work it with the whites of gps] 3 
and falr, and ler it reſt; make of it fx veiy 

. thur' ſheers of paſte , and butter them one 

- — after another; ſpread your creame upon your 
= fix ſheers, and make other fx, and lay them co 
> oneafter another well buttered , and gſpe*{ gt 


- cally the uppermoſt, for to give it a enlorr; | 
"after it is baked ia a tourr panne, or ona | 
BY. e, thange ir into another, and ſugar it 
+ then ſerve with flowres. 

: _ You way wake the rourt of Franchipaſine; 
with any other ſort of creame , and ſerve 


». as aboveſaid. 
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The French Cook.” 197 
56. Nulle. 

le | Take one dozen of yolks of eggs,and tws 
>d 4 orthree whites , putin it alittle creame, a. 
1-4 little ſalt ,- and much ſugar, beat well _alf 
ad | together, and then paſſe it through a ſtrain- 
y,{er, then lay 'it upon a plate, or ina diſh, and 
{when you arc ready. to ſerve, ſeeth it ona 
{chafing diſb,or in the oven; when it is baked, 
ſerve wth ſugar and ſycert watcis, and gar- 
ih it with flowres. 

$7. Nulle with Amber. | 
lk;} Take ſome Cream,or very new milk, allay 
kef the yolks of eggs, verylirtle ſalt, ſugar,mask, 
oug or amber;” and when you are ready to ſerye 
male a bed of your implements,and onet 

of juice of orenge, and ſo ſucceſitwely ro the 
ds, | number of five er ſix , them paſſe the fire- 
keJ ſhovell red hot over them, garniſh-wirh ſus 


7.1 por or musk, or water of orange flowres, and 
e1y | ATIVE, | 
ne 58. Green Nulle. 


ur It doth differ from others onely in the - 
em |colour., which you ſhall give ir as to | 
pe*] gelce, - £ 
ur; | 59. Artichoaks fryed. 
na Cur them almoſt into'botromies, rake out 
i | the choake , and throw them into boyling 
watef, to blanch them, dry them, and lore ., 
ine} them, then fry them with freſh ſeame, 6r 
vic] refined burrer ; ſerve them warme, and gar” 
or oug \ Fea parilcy, which to fy, « & 
6:4 necellary chat irbe ver an RA 
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FE 60, Artichocks froed. 

* Cut them inro four quarters, clenſe them, | jui 
© and rake our the choak , then blanch them; | a4 
in warm watcr,and drain them, flowre them 
with fowre and malt ſal; let the freſk 
ſcame, ar xcbncd butter , or meſred lard by” 
very warme, and then pu yout Arcichocky! 
in jt, and fry them well,then ſer rhem a-drab 
ning,” and put into your frying one handfi 
of very green parſley , which you ſhall paghy 
Lg Articuocks, when it is very dry,atdthy 


4. 6T. Artichocks with Porurade. 1 
your Artichocks.into quarterzcake our 
thechaak,and blanch them in very freth was 
tex,and when you will ſerve; pur them on a; 
aj diſk with pepper andſalt, then ſcrve, | 
7 * 62, Bottomes of Artickocks. : 
"8 Lee off all the leaves , and cur themasJar 
Far as the choak,rhen ſceth them w:th broth, | » 
| ich.warer, butter and ſalt; after they | ' Af 

| a2 od. take them out of the broth , picks{quart 
em, and take out” the choak ; then pul] uke « 
em with butter and falr, and when you wil 
ſexye,. make a ſauce with very freſh burter,, 


ods oo of inegar, nurmegge,and the yolk |{, 


ofan cgge. for to. thicken the ſavice,* thell |thein 


ſerye, lo that they may be very white, | * _ Jhuner 
63. Muſhrums with ragruſt. * | 
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when you are ready to ſerye, put-inro it the. 
\.| juice agd pecle of lemon, and alutle white 
u.| mear, cher forve. - | | 
kj 64. Muſhwums farced, 

k | Chooſe the beft ſhaped for wo containe the 


Varce, which you ſhall make with ſome mear, 
t good herbs,ſo that it be dainty, and allay- 
with yolks of eggs, then your muſhrums 
farced and ſeaſoned , purthem into a 
upon a barde of farde., or-upon a lietle ' 
butcer, {eerh chem, and ſerve thera garniſhed 
mth juice of lemon . 
4+ © 65, Mubrums ſhed. - 
Blanch them in freſh watet , dry them, 
then pickle chem with a lictle vinegar, falc, 
Fppers and orion, and when you are almoſt 
Jay to ferye , make a liquid raſtallayed 
Anith yolks ef eggs, fry your mutirum, ſeryE* |, 
ndparniſh, , 
' 66, Mufhrums after the Olivier, 
After they are well clenſed, - cut chem into 
£1 quarters,and waſh them in leyeral waters;re 


”" , - ad A IT. - 
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| [ke off the carthzwhen they are-wel clenſed, qT 
[pit them berween/ ro diſhes with an onican ps 


; Jandforme ſale. thr ſer them on-a aig 

|, that rhey may caſt their water 3 

| |thein br tween two plates, take very freſh 

Auer, with parſicy and chibol,and fry them 

.|then ſoake tem , and after they axe wel od,” 

8 nay pur to them ſcme cream or white 
and ſerve. | 
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.  *67. Frayte of gammon of bacon. - 
=. Takc one dolen of eggs, bieak them, take 
- eut the whites of half a doſen,and bear them 
then take of your gammon as much as you 
will think fitting, mince ir,” and mix it with 
your eggs; take lome lard, cur it and melr it, 
powre your Frayze into.it z let at nat be too 
much f1yed, and ſerve. 
68, Torto7ſes. 

Cur off che feer, the tail, and the headſet 
the body a-ſcerhing in a pot,and ſeaſon it wel 
with fine herbs,when they are almoſt 1od, put 
ſome wine ro them, and boyl them wel;afrer 
they arc fod,take them up, and cur them in- 
to peeces, and take a ſpecial care to rake out } 
the gall; then fry them with butter or lard ,- 

y and chibol , then ſer them a ſoaking 

with a lutle broth, and when you are ready 
xoſerve, allay the yolk of an egge wirh ſome 
verjuice , mixe them together, and ſerye 

' with ſome nutineg, a litle beaten Cinamon, 
and orenge peel very finely minced, well 
ſeaſoned. 

| 69. Tourt of Piſtaches. 

Melt ſome butrer,aad-pur in it fix yolks of 
» eggs with lome ſugar; ſtamp one handful of 
®_ Piſtaches', and mixe them together with a 
” cornotfalt, then make your ſheer of paſte, | 
2 ang date it' up,” pur your implements init, | | 
- make'or ſhape up your rourt, and bindit | * 


| herd nad paper; when it is baked , ſerve. 
SY Wee and Carmi it with lemon pee 
eened. - 70. Exp] © 
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The French Cook . T1 
70. Eggs after the Portugals way;. . 
Take many-yolks of ,cggs ,. and a Pound 
| or half a-pound of ſugar ,. with which you | 
| þ fhallmakea firrup , which being made, you 
ſhall mix it with your egg3, with one dro 
| of orange- flower water, and ſeth them; at- 
tcr they are enough, make a coffin with bur- 
rerd paper, well doubled, put your egps in 
| itzand being cold , then take off the paper , 
| and pur thele-cggs on a plate the ſharpe end 
; upward, ſugat it, and-garniſh. it with the 
peare called gompareil (or non ſuch) cina- 
mon, lemon pecl preſerved , and floyres, 
then ſerve, | 
Another way. | 
Make a 'Sirup, as above ſaid, rhen breake 
a dozen of eggs, or more, and bear them wel, - 
warm your _ and when'jt is very warm, 
mixe your eggs with it, paſſe all rogerher 
through a ſtrainer, and ſeerh it; Afrer ir is 
ſod; fcrye it with bigker cur and-drefled up 
piramide- Itke, ſweet waters, musk or amber- 
gris. 
| 7. Egs dainty or pleaſant. 
f | ' Make your hrup as above ſaid ,. and take | 
a | thc yolks ofeggs, allay them well, and puc 
, them in your hrup; atrer they are ſod +, pur 
\ | thiewwona plate, with a drop; of orcnge Bow- 
r } Er water, and of musk, rhen ſerve. 
ce # 6, 73. apt Gare we 
4 _. Take a quart of whire wine wi a peccc of... 
n Fogar, boy] them well OFher, then break _ - 
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* a ſtrainer »- then put them” intoa ppkin or 


" with fweer warers. 


The French Caoke, 
ſome eggs,and bear them ,paſſe them th rough 


n, where your whice wine is & your ſu 
Feat doping + thus chey are ſod ; ina L.« 
ment, and arc found linked ; rake them out 
of rhe firup', and ſer them a draining, then 
ſerye them piramid-like withſweer warcr, 

73. Eggs after the Varrenne. 

Have a firup well made,fry ſome whites gf 
op the panne with butrer, and purthem 
in your firup; when they are ſod, ſerve them 


with orange-flower water, 
Another way. 
Make your firup, and mixe'a little ney 


milke wit r fryed eggs; when they are 
ſerve them very white on a plate, .gatr- 
s phe oo ſeer herbs; 
grin ſnow,” © 
* Bolle Dae milke with *« little flower well 
Skid , then pur in it more then the halfe 
- of one dozen of whites of eggs,and ſtirre wel 
all ropgether, & ſugar i it; Wierr you arc read 
ro ſerve, ſet them on the fire apain,and olaſe. 
them, that i is, take the reſt of your whites of 
eggs, bear them with a feather, and mixe all 
cther,, or elſe fry well the reſt_of your 
3 and powre them over your other Y 
over it lightly an iron oven lid, of 
A red for ; and ſervothem hgh fog, 
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The French Cooke. 113 » 5 
whites frycd.upon. them. The ereame after | 
the Mafarine way.is made in the fame mi 
ner, except you muſt put no, whitcs of cggs 


On it, | 
75. Eggs after the Huguenat faſÞuon. 
Take the juice ofa legg of mutton , pwr 
it on a plate , i + a , take very new 
la $.y A teak them in your Juice 
xa al with little (alt; free Ns 6- 
nough., - put mure juice to them, and fonac 
Nurme gg, then ſerve, 
75. Cardonsof Spaine. 
After they arc b!anched,cake off the'skinn 
very neatly, and ſcr them a ſteeping in freſh 
yore , then-ſerve rhem with. pepper and 


97. Sparagns with white ſauce. i; ' 
Chooſe the biggoſtyſcrape the foot of rhem, 
and waſh them , and ſeeth rhem-in warer , 
ſalt them well, and 1 t them nor ſeeth/ too 
much; after they are ſod, draine them, and 
make, a ſauce with very ficſh butrer, a lade 
vinegar, falr , nurmegg, and rhe yolk of an 
epge to! thicken the fauce, and have a care 
that ir dove not. curd or ( rurne Yand. ſerve 
them-parniſhr wich what you will. 
78, Sparagus with ragouff, - "F. 

Take ſparagus , break them very {mally 
th-n paſflc them in the panne wath or 
lard, mixc it with ſome parfley and chibol', 2 

all wc} ſcaſoncd; f.t them a ſoaking ll you.; - 
be ready to ferve; m may put ſome cecanke 
4 _ 
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; "*0'them , or yolks of eggs, or of the julcevi{ 
= alcpgg of mution , and-may garniſh od 
 », *tHings with ir. | 
_ 99. Sparagus With. Creame. 

Cur them very ſmall , and leave nothing? 
bur the greene , fry them with- butter very 
freſh ,- or melted. lard, parſley and chibol,} | 
ora bundle of herbs; after thar, ſoake them| _ 
a very little , with-ycry new creame , and 
ſerve if you will with « Ladewumices: 

80, Sheeps tongue with _ 

After it is well cleanſed, lit it in two, 
then fowre ir, paſle it ir, the panne, and put 
it.in ragouſt , with vinegar, verjuice, (alt, 
pepper, nutmeg, beaten cloves juice of & 
range, and minced capers; when it is well 
foaked, and the ſaute well thickened, ſerve, 

- "$r.- Sheeps tongue ſticked. 

Take it ſod ; and cleanſe it well , ſtickit 
with ſmall. lardons ; and roſt it, then ſerve 
” WK uuhthe juice ofa Lemon , or tome O-- 
We: range. 

; * © 82, Sheeps tongue on the gridrrgn, 
Slicitin the middle, and- pur ir on the 
iron With'ſalt.and crumms of bread upon 
then make a ſauce with verjuice of grapes, 
or gooſc-berrics , a few -chippings of bread, 
ſome parſley,and ch bole minced very ſmall, 
and when xt is well broylcd, ſerve, | 
 , ©> « $3, Sadllet of Pomgranat. 
- 4 Pick your granats , put them.-on a phate, 
© Fopar them and garniſtt with 1cmon , then 
ul ferye, v4. Head 


7 


— 
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$'4, Head of wildboar. "yy 
Cur it off near the ſhoulders , to make x7 
fairer, and of better ſhew, and to prelerve 
| theneck, which is the beſt of ir, lo that it be 
well ſeaſoned 5 after You have cut itoff, ©: 
ay fingetr, ot feald'ir, if you will have it white, : 
ol} [then cut tre skin off round about the head 
ni four inches from the noſe, leaſt ir may ſhrink - 
and! and fall on othet places; ſeeth and iteaſonir 
well, and when it is —_— put to it white * 
or red wine, and make/4n end of ſeething ©: 
WO! -;f it, again wellfeaſoned with pepper , oni- © 
Py on, cloves, grenge- peele , and fine hearbes, = 
f You may feerh Ty wrapir well up in hay, _ 
h ' leaſt irfall to peeces; after it well lod, ſerve ©” ? 
a 8? cold, whole, and garniſhed with flowers; ©» 


c | COLES 

'.f If you haye wrapped it up, you'may lerveit” © 
.; in flices, which yon may diſguiſe with ſeve-' 
4 ral forts of ragouſts. | ED. 


_ 85: Slice of wild bdar's Bead. 
Cur it under the neck, -Or Near it , or un - 
der the-car, and ſerve. __— 
be $6. Slice of wild baare's head 1 
with ragouſt, ; 
After you have cur it as above fajd, boil jr 
d, in wine, and a few chippings of bread; when . * 
Il, it enough, and the faucethickned, ſerve, 
þ 87. Another way; 't "ud WS 2 
After it is cut as aforeſaid, powder it with 
crammes of bread, and? put. it on the gridi-. . 
ron after it is Weymen ſerve ic" will. JOE k. 
_* 5 F 
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| of lemon, in the ſeaſon of vine leaves, 
> your ſlices in them , and ſerve readidy 
Wy Mavic verjuice of grapes, | 
$7. Green peaſe. 
+ Paſſe them, if you vvill,in the panne vyit 
diicrer, and ſeech+ them 'vvith cabidg and 
-lJecrice,or vrich purſlaine; after-they are yyel 
fod w: th a bundle of heatbs, and well {caſog- 
cd, ſerve them garniſhed with lettice, 
You may ;drefle and ſ-aſon them with 
ercame, as the ſparagus, whereof mention 5 
made aboye,, in the article 79. of ſparagu 
*  withcreante,. 
"I | $8; - Rums, Kidnoys.. 
> | Whiten them well in freſh water, take of 
L che /akins of them, and cut them-into v a 


"of favor ſlices, paſſe them. in the pan 

* or. melicd lard , ſeaſon wiah s all U inbat 
of ve, then ſoake them with mufhriins, 
- and rke } juice of legg of muzton, then ſerve, 

Abvoiher #9), 

2 Cur then as abovelaid, and ficep themin 
a little vinegar and ſalt; a whike before you 
-</'t% after you have drycd them, paſle them| 


_ x” = 
46; 


SES. 


ns 43 © © os 


F.1 aſt; and fry diem, and throw on 

ke ej juice , or my Juice and 

Tae $0 well oo hex: - and wichall 
them a file , -_=e to take awye 


thea cur arte! ' 
das rell feats 


— 


Ha. ©» as 
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dl and ferve, the ſaver being welt thiekned, _ 
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| chew; Tet your Farce be allayed with the 
ice of x femon, then {_rve. h 
The beefe palars for garniſh a1e frye alike, 
| bur chat you cur them peeccrcal, h 
- -90, Tanxte. 
= little butter, and = fome cream, - 
fs of cpgys juice of: pears, ſugar, and 
[eek falr od all cograbeer after it is ſod. 
ſugar it, with waters of flowers, and rw 


green, ; 
eung Pidgoons. 
After op. are where FH ered in water , 
flawred alircle, and paſſed m the -pan, ſoak 


[ them with ood broth; muſhrums, troufics, 


and a bundFe of kearbs, all wcll ſeaſoned, 


gzrnifh with car feron. oo 99 
The ſame ragouſt may bs madefor” 
pigeons roſted, _ * © | 
92, Field fi yoT 


Draw them, fry eds o_—_ ; 
ons, and fecth them longer , | 
ate harder » After they are lod been 


alike, ſerve pt vn pmgranrey we 


nl 
4 


CaO Nas | HH 


THe Sink punks of Rod es Sree, aid 
theth weH with lard, ful UE 
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cloath, you will haye out of ira veryred 

|  Jaice, with which you ſhall mixa ſharpneſſe 
= of grape verjuice , a lutle flowre baked ,, or 
ſome chippings; then take your young Parr, 
ridges, take off the eggs and the wings. 
and Joake them with your lauec; adding to-ir 
muſbrums, and troufles, untill the ſauce be. 
well-thickned, ſeeth, and ſerve readily, let 
they wax hard. 

1 he Partridges are done the fame way. 
A methed for to makg gemmoens of 

age" . Weſiphaliaibacon. 

/Airer your porke. is;«xcfled ,, take off the: 
gammons, and ſtretch them well, for to 
caule them to rake. the. ſhape; pur them in. 
the llc for the ſpace of four daies, during, 


time, there will come. a water out 


* 


:; thaw, ,which, you muſt, wipe off very often ; 
&S weather is rroiſt, ler them ly : 8. bur 
 *rwice four and twenty hours, then pur them 
” inthe prefic between two-boords ,' and kt: 
= "rhem be there ſo long a time, as the porke 
” hath becn dead;;. after that , ſalt them with 
# tale peppery Cloverand anisſced ſtamped; let 
chem take alt for the ſpace of nine dayes 
after chis-rake them our, and pur them inthe 
ine, for.the, ſpace of other nine daicy 


— 


þ 


| 


" wra thera-up with hay, and buryt hem. 
' -moiſt, after you have raken them out, hang 


inzhe chimney, ar ths fide where 
tinoak cond. fail. nox co perfume che 


H 9 7 1 
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twice a day wit Juniper ; after they are dr} 
and a lictle {moky,hang them at the ſcelingg*® 
in a chamber which is nox coo moiſt,and-uns 
ae} til you have occaſion.co uſe chem, vifit them 
s, } often, for fear they ſhould ror. (+ ©. 
It For ro ſceth them 44-- rake- of them. which 
be.] you will, cleanſe it , and, fer it to-water in 
ſt. a great kettle. full of water, ſeaſon irwith 
finc hearbs, and pur no wine in it; after ic 
is.ſod, take up the Skinne, ſpread it over 
with pepper and minced parſley, and ſtick ir 
with cloves, then pur down the skin again , 
and lay it in a cool place, till you have 8 
mind to {crve it, which you ſhall do-garniſh- 
ed with flowers, if you have any. 


<——— 


The way of making allayings, "or % 
hicknings tobe eps ſo ſauces to the | 

end that one may not 'be put to-"' 
& the trouble of making them - 


' On e”.ry occaſion, when 


one ,, may. have neede - 
"than> , 
Th:chning.of Almands." _ 
Pecle well your Almonds and ſtamp r! 
a. a-mortar, then pur pur «.- 
Juice of lemon, an onyon, {alc , cloves, and ; 


w" 


_ . 
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bree or four #hu(hroms; Teerh' at! theſe 4 
j Tice Kerr, and yo paſte cliem through the 
put it 
ns . 


thto a pot to uſe it npon 
— W 
Ikes 6f Muſhrutns, with 2 few | 
vel os Afmbnds jONDD, Phiny, pe of 
Capers; y alt with | 
EG, ty « well, mix with it a | 


on of ends then paſle ir chrough a firai- 


ner , af put it Hato a pot ro uſe upon oc- 
eafion. 


Thickning of fowre. 
 Meitrlotfic lard, rake Lo the mammocks, 
put your flowre into your melted Jard feerh 
+ It wel bur have a care it ſtick not to the pan, 
Mice fome onion with ir roportionably to 


* tacan .to uſe tabour, when ut is © 
, pur all with good: _ miſkrums, 
Þ of vinegar 1 n- ater it hath 


with its f by gn all threngh 
| the ſtrginey, ous put ir. in a pot; when 
{ you will uſ& i , you ſhall fer ir upon 
- Warme enubefs for ro thicken 4m fauces, | 


Take dry flow Bi of rite you fall allay 
% LG Juſtices gokows pales 


0 [7 your Fowre he ines re 
= thicken ingly of your by 


he % 
7 You 


ees ( of firſt 


OT | = 
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a 
that u put no-££g5 in 
- 11 for all, as for als yt r, 
ot and for the Invercuurſes. | 
—_—- 
of | 


h | Method for the making. the jute of 

a | Mufornmy, of Be erg to 

=] which may be # oft al 
Sauces and Ragen 


- 
> ———_ 


—_ Ins 
T- ke the haſt of your Muſhyums, waſh 
them well with their skinnes and ſtalls, 
—_— takin _ a —_ bogl rho 
in a pot wi orfn, as 
par G a bundle of herbs;an' onion TES 
cloves, and-fome, peeces of ends © 
well Cafoned with ſalt ; after: 
boyled, paſſe them through the firmer, _—_ 
par eo a po, or to uſt i ar nbc. It whay 
ufcful for all kinds of Ragouſts; cven for & 
potages ; and it dthoften paſte for juice of W 
Mutton, | | 
X The Tuict of beef, of rhilftin. | 
Roſt your meata* hire 'tbre than hall, be © 
i beef or mutton, Fran it with a knife, and _ 


* ©-_ Bo » 


” > IRS. 


i 


pieſsirin a prefs if you þave "al He ws will be. 
the berter; after it is 
Rs 


VP 


RT TW 


\ 
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beſprinkle your meat with it, and'taktout 
Ty in what juice you' can; puti'ina 
por with;a little falt ſome Cinamon, Veaten 
 Cloves,and/Mace, with ſore Pine apple ſeeds; 
3nd mixe with it the juice of a lemon ," ant | 
Capes liquor', wheiti you are ready to'ufe 


"The way of garnifhing with Piſtaches. | 
Peel.your Paſtaches in warmewarter: , put 
rem incoldwartecr again,and for ro uſc them- 
minee them a very little, for to pur-them a- 
.bour your difhes, 
The garniſh of lemon. 
You muſt take our the feeds , lit it long | 
wile, and cutit into flices , - after: this purit 


— 


- . into ſome water, ready to uſe it upon anda- 
- (bout your diſhes. 

oy The garniſh of. Pomegranate: » ©: 
" +1. Take the reddeſt,,/ rake out the peele and | 


lo: : fo ro Hh uu nd ab r 

L lie, .- Ir garni =_ 7 you. 
| $$4464$4440444 4444444 
3 ef Method for totake ont the nite 


= and waters of fleſh, for to give” 
=, unts the. Sick. 


£ 


Lol » The juice of mutton, veal, or: c.rpon, 
= » Acer they are. rofted and prefied', take 
{ - © outthe juice, and becauſe thar4he juke 


"4 <> 
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"a [y 


* : >» 
.-2—. 4 


The French Cooke, = 123 
of Murton is hotrer than the other , 'ir:muſt 
be cdrteRed and mixed with that of veal;and 
of either of chem thus made ready ,; cauſe 
our fick-body to take one ſpoonfalevery rwn 
oures, be 
Another way for 1he ſame water. ' 

For ſuch as have need of n:uch cooling, 
rake a bottle withour ofier, and with a very 
wide neck;cut your mear, veal, and pullen;, 
ſmall enoug, lo that ic may goe Pee 
into the bottle; this done, you ſhall fopir 
carctully with a peece of paſte firm and har 
and ſome parchment over ix, tie it' well,;and 
put it in a kettle ful cf hot water as far asthe 
neck : Boyle it well tor the ſpace of thace 


hours; after it is ſod, unſtop. Maroc” 5 
takethe juice out of it, which you, * 
your ſick to 'uſe (. or even.they whoazein 
full health, and ſtand in need of cooling.) 
with other juice of roſted meat;or with 
broth,all according to the need and ſtrength 
of both, You arc to obſerve by the way , 
thar.che juice of roſt meat- is much Rronger 
and more nouriſhing-than that of boy 
mear, though ir be in greater quantity : 
For want of a bottle- you may uſc a Coque* » 
mare, ſtopping it well with paſte , and with” "3 


parchment over it. 


Water of -Pullet. ' KF 

Dreſle-your Puller, aud- when it is very” 
clan,fill it up with barley, and ſcerh. it ma | 

Pot with -a ſufficient quagtity of water, ſs 
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thar it boyles halfe away ,- aftcr/ir harhiboy- 
ted *umill the rw burſt , "| 
throughafrainer, and ler it coo), * It muſt 
be ulcd cold, and rhis water may be giveny 
lucking ch;leren, 
Panadce, 
Take ſome po-d broth', a1d crummesdf 
Bread very ſmall, boyl.rhem well rogerher, 
and ar thc Jatrer end , put in it ſon 


cfeggs, very lictle 4alt, and ſome: lemon | 


-Juce, 
. | Other Pansdve. 

Take'the ficſh of Capon or Partridge well 
minced, ftamp it well ina moirar, rhen'aþ 
tay ir with broth of health, rhat is, broth of 
rhe por, ' a few-crumimes of bread, an 
Lake Seve tis ſoaked,raixe with ir fone yollth 
1%, ro'thickenir ,,- and ſome letnon 


? 
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Table of the Paſtry work } 
f which is ſerved up all the 'A 
year Jong. 


| V Enjen pa”y 
Paſty of a legg of mutton 


es of Paſty after the Engliſh way 
Paſty of Wildboare 


1er,, 
les | Capon pre 
wen | © Turkey pre | 
Fie of Gaudiveaur 
Partridge pie 
Gammon of bacon pie 
BreaF of weal pye 
Pie of 2ſſiette 
Pi after the Cardinals wa 
Vie after the Mayotte way 
Pit 67 young Rabbits 
Pie of pullets 
Pie of Larks 
Veal pie 
Pie of Nuatles 
Fie of woodcocks 
Pie of Blackþirgs 
Dick pie 
— | Pieof Macreuſe withiard 
Lamb pie 
Vie of mutton tongues 
Pie of Kid warm 
| Pico] kncklrof Poulder 
Pie 50 s 
Tourte of young pidgeens 
Wo 


I 
2 
'Y 
4 
5 
6 
7 
8 
9 


ST22 +2 
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" Tourte of lard 
Tourte of Marrow 


Tourt of veal 


Tourte yi purtendnces 
Tourte of Sparrowes 
Tourte of Larks 
T5urt 0; ſweetbreads | | 
; Tourte of brawn of capon ſugred 


SHÞS$$Þ: $ÞG $$ 


an 
Of 
A Method how to make ready: 1 R 
, toſerve up the Paſtry works whichP 


it” are made mention of tnthe | 
foregome+ Table. * 


1 1. Veniſon Paſte. ww 1 
2 TFF the fleſhris hard, bear ir, rake off thts C 
q E skinnes, and lard ic with great lard 
2 ſeaſoned withifalt,peper, vinegar and be 
" Encloves. If its for to keep, make u L 
' Paſte with Rye megl withour burrer, {alranlf ' 
> Pepper; let your paſty bake'the ſpace of thre 
PP houres and a half; after it is baked ſtopyy| y 
"with paſte the hole which you have kfifs 
to give vent, and ſerve in ſlices, ! 
2 Paſly of legg of Mutton. 
- After it is hgh bn Lk , brar'ir welt: 
"off the skinne, rake out the bor.es, and' 


& bu 
i 


Ted 
«© : 
I 


4, | " The Prench Cook, F27 
A will, lard it vvith great _ and ſeaſon it 
Af vih Gale, r, and a little vinegar; 
it Win the ſauce three or four lakes, 
JT yell covered , untill you' pur ir into paſt; 
N>yrhich you ſhall do then in fine or tourle - 
3 vaſhleafon ir yvell yvith ſalt,. peper, beaten 
W cloves, nutmeg , and a bay lecat, and alfo 
I" a clove of garlick-cruſhed if, you vvil: Afrer 
F#\ itis cloſed up,and endored vvith the yolk af 
| anegge, ler it bake the ſpace of three . hours 
26h and a half,and doc nor fogget to giveir yent 
on the rop,a little while after that you have - 
put x in the oyen.. : 3, | ©3G 
3. Paſty after the E nglije Way. 
<F Take a young or -old. Hare , mince it 
well with beef or mutton ſuer ; or with the 
| brawn of Capon, mixe ,all together and ſea- + 
ſon it well, pur in ir,if you wil, ſome capers, - 
and ſome ſugar, Make your paſt thus; after 
*, | it.is flowred, ſpread it, and-fould ir up into - 
4a three or four doubles like a napkin, purting oY 
+; | lome freſh butrer upon every bed of paſt; 
that for.one pound of paſt there be. half.a 
pound of butrer.-proportionably ; after its 
thus made read y,ler it reſt a lictle while,& 
then make your paſt-up,which you ſha] gar- 
niſh. at the outſide with butrered -paper:. 
Bake it wel,ecndore it with the yolk of an £8, 
and ſerve. EE 
The Wildboar paſty is made the ſame.way- » 
as.that of the joint of Mutton, brothers 


- 


-_ 


4. Pye . 


=p | I 
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of ef Capon: 
\.- fa fa;s ell reit-d;,-lard it with 
| F Jlarh, and. put ivinco-fine Paſt; and.n 
s old Jun 6 you wil ſerve it up warm; 
" ras fo much lcaſafiedy, 45: to; ſe 


A. 


© Toferyc i it warme therefore, make. ir 
aut garmin ir with what you haves you inay; 
it;You muſt bake ic two H 
ih © ae and-if.itbe roo dry;: that is the- 
*s Mamidg;makta white ſauce for ir, or 
Into | moore it warme-and u 
-*.,C0 erc * 
of <5: os Or for Copex 310 thes 
"| roverapight is well treſled faaton- it welk w 
xper,and {alc, rhen having mine 
f BE -QA100 and fwect herbs, very fine, 
g:them: eh 5. ne of your pyC,piit 
hen. lay bat ove lincls,' 
yellg.of k ardicg gg. chetnuts large” 
£90 grapes, tore beet marrowy 
larcofiwecr burrer , .fo cloſe 'ir and 
_ hen 'it_is' baked enough,1iquoris 
famotniccet and- yer juice, and (erye. 
@z2 to. 1 6: Pieof Jurkte: ic ® 15 
ten it iewell drefied, bear icand:cruſgt 
proellirgrego lard;and feafod it, 
> fine or brown paſt, fed with by 
x this fleſh-iv verydry when is 
on it-az-2 vearlon.patly, bak 
tionably. 49- irs 242 
s CO ® n 


- 
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7. Another way. | 
Drefs your rwkie , take off the 'skin and _ 
the brisker, then TAR it, und os ie with 
yong pigeons, beef palats, niluſhrum, rxoa-" 
or Bars of Hartley, comblt uns | 
Kidneys,and fweer breads, This farce is fit; — - 
caſe you take out the brisket onely, A 
If you take, off the whole $skin ,. take the, 
v4 Hefh of your curkie, twince ir. very ſmall wikhy).. 
beef ſuer 5, Teaſon it with all what your* 
bave, and 'with' yolkes of eggs, ll the ' 


$in.wirh'ir, ſow it up againe, and'p 
gilles , muſtrums ,.and hy ant 
ur farce. Bake jr, Mt En | with 


to fihe paſt, garniſh murals ne 


© " 

tus you. will, Vans» ee 

I 8. Pie of Gaudiveau., __.* - 
Dreſie up 


9. Pie i 
After they are dreſſed, 
mean lard, and {calont | 
into a kine paſt, ard, ma 7 "Pi 
W with lard and buter bake 1for rhe tp 
Free bores, and ſeryc ir warme.. 7”; 


ry 
= F > , 

oy bn s by & S 

o s : = - 
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2 gaudiveaux, cover and ſeaſon it, then ſerve. 


O39” 13: Pies after the Cardihall's way.” 


4 = parrow, fill them up with gaudiVeaux, atk 
cover them fo thar the lid be alſo very ugh; 


F 139 The French Cook. * A 


10, Paſtie of Gammon of Bacon. 

Steepe it well , and after it is unſaltede. 
Rough, boyle it a little and take off the $kin 
of ir, then pur it into brown paſt, as veniſon, 
and ſcalon it with pep er, clove,and parſley; 
if you will be adviſe by me, lard it alſoy 
you doe the veniſon, Bake it according to it's 
thickneſſe; if it is big, five houres, if leſſe, 
lefle, and fo according as it is bigger or leb- 
ſer ; after it is cold, ſerve it in ſlices, 

II, Pie of «breſt of Veale. 

Afﬀeer it is well blanched, you may farce it 
withiwhar you wil;you may alſo pur jr into 
fine paſt very wel ſeaſoned, and garniſhed,or 1 
you will, cur.it into {mall pceces, make up 
your pic well, bake ir, and ſerve it withs 
white ſauce, made up with yolks of egpsal- 
layed with. verjuice. 

{4 12. Pieof afſiette. | 

* Take the fleſh of Veale, and beefe of 
muttom ſuet, make a kind of gaudivcaut 
therewith” , rhen drele up your paſt very 
neatly halfe a feor high, and 11 it with one 
bed of fleſh ; and over it another of muſh- 
Tums, another of cardes or of cardeaux, or 


þ yaung pidgeons, palats of bcefe, kidneys and 


yalks of eggs , fo that the upper bed. bent 
"Make up your .pies veiy high aad ve 
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| then ſerve 'them, ſpecially for a garniſh to a 

| prece of beefe, or on a plate, 

' 14. Pie after the Marotte. 

| Take Ric nieale , which you ſhall ſalt. 
, | make your paſt with it, and makeit up like a 
; | pie; then take one hare or two,or two joynts 
) 

3 


of mutton, with a lirtle b:ef ſuer, wh:ch-you 
ſhall mince together very ſmall and ſeaſon it, 
then make up your pie, on the top of which 
you ſhall leave a vent, after three houres 
baking, take ir out, and fill it with good 
broth, pur it the oven againe, and when it-is 
quite baked ſerve ir, 
Ig. Pie of young Rabbits. 

After they are drefied, lars them with 
great lard, and make your paſt like that of 
veniſon ; if you ſerve it warme, make. it.a 
little ſweeter, and ſerve, . 

16, Pie of Pullets. 

Drefle and flower them, if you. will ; gar- 
niſh & ſeaſon them, and pur them into very 
fine paſt ſerve it watme with a white ſauce 0 
yolks of eggs allayed. ' 

If your pullets are b'g,you may ſtick them 
with meane lard, and icaſon them, gainifh 
{| and bake them al ke. | 

17, Pie of Larkes. 

Drefſe them, draw them, and flarthem, 
then paſſe them in the pan with muſhrums, 

rroufles, beatills, and al] being well ſeaſoned 
4 put them into fine-paſt, bake rhem the ſpace: 
1 9 two hourcs and a haltfe,. let the auc: bee 
G well 
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well allayed and fed ; you may put ſome fy 
gar in it, hipocraſt-like, and ſo ſerve it cold; 
if with ragouſt, ſerve it warme. * 

F 


ba 


18. Pie of Veae. 


Take the &ller, and prefle ir like the will 
Þoare, that is, well Iarded and ſeaſoned, pu 
Ir into fine or brown paſt, as you will, 
i infliccs, warme or cold. f 
Another way. and 
Mince ſuch fleſh of veale as you will with af 
beef ſucr, and ſeaſon ic; make up your paſt} *2! 
and make the bottom of your pic , or the] 
whole, with this meat thus minced and ſeas) , ! 
ſoned,which moreover you (hall garniſh with Ery 


muſhrums, botroms of hartichocks, car 
 Kidneys, veale ſweerbreads, and hard yo 
of 
bake it ; after it is baked, ſerve it uncovered 
with a ſauce of yolks of cggs allayed with 
verjaicc of grapes, 
19. Pie of Quailes. 

Ir is made to cate cold like that of pat- 
tridges, and fer to cat warme , like that & 
larkes, make ir up with fine paſte , and frve 
It warme with ragouſt, 


egges; after which you ſhall coyer and 


lite] 

' tis 
with 
T 


then 
) and { 


| Pye, 
led a 


| 


20, Pie of Woodcocks. 

Drefle your Woodcocks, draw them, lard 
them with meane lard, and ſcaſon thega like 
he pareridge pic, for ro be caten wammee 
cold ; if you ſerve ir warme, garniſh it with 
whac you have,and ſcaſon it as you thinke + 
ting ; bake in che ſpace of two houres anes 


aple © 
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y talfe, and ſerve ir warme or cold, 
21, Pieof Blackbirds. 
Drefle your Blackbirds, draw them , and 
q) pur chem into. paſt, ſeaſon and bake them as 4 
he larks, for to be caten warme, or cold, | 
« 22, Pieof Duck. 
*' Afr it is drefſed, lard ir with great lard, % 
and ſeaſon it well, pur ir into fine or browae 
aft ro keepe it; bake ir the ſpace of rhree 
onde ; ſerve and garniſh ir for co cate it 
warme, 
The pic of Macreuſe with lard is made and 
Erved / ſelfe ſame way. 
| 23. Pie of Lambe, 
Take the four quarters,and cut-them very 
1 ſmall, blanch them in freſh warer, then par 
them in fine paſt and well made up, with a 
1| little parſley and fine hearbs minced ; after 
| tis well baked, and well ſeaſoned, ſerve ir 
with a white ſauce, 
Another way, _. 
#| Take your Lambe and cur it into peecegs 
then ſeaſon it with beaten nurme 
(- . ni 88, P<PPcr 
pond lalr, rhen lay it into the bortom of your 
pye, then lay upon ic ſome hard Jerrice boy= 
4| *d and cur in quarters, ſome cheſt-nurs, pine 
-| ple ſcedes, ſampire, ſparagus, fliced lemon, 
| he yolkes of eggs boyled hard, and grapes 
) ed 
8 


La IE E206 


= 
- 


ood ſtore of ſweet butrer, after ir is 

it with verjuce and ſweet burrer. 
Another way. 

-» You may take-your lambe yyhole , or in 

G 2 QUALIters 
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quarters, Vvithout cutting it,.lard it, vyith 
great lard,and pur it into paſt ſeaſoned with 
minced, parſley, ſalr, peper, beaten cloyes, 
and garniſhed with muſhrums, morilles, and 
capers; and after it is baked, ſerve it witha 
vyhire ſauce of yolks of cgges allayed vvith 
verjuice, 
24. Pie of ſheep's tongues 
Waſh them with \ukewarme water , and 
clenle them , then pur them into paſt; take 
muſhrums ſmall pallats of beefe cut, beatills, 
a lirtle parſley, and ch.bols; pafle all inthe 
pan, powr onit ſome yolkes of eggs , bot- 
r--mes of hartichoaks, beaten lard, or freſh 
butter, and put them into your pic, whidt 
ou ſhall bake for the ſpace of two houres, 

and ſerve with'a ſauce of yolks. of cgges al. 
layed with verjuyce, 

| 25. Pie of Kid warm. 

* Dreſs it,and take off the head, lard it with 
meane lard, and ſcalon ir , put jt into fine 
paſt drefied up, or nor, garniſh it with bez 
ns morilicsroulkes muhegy 
and ſerve. If you will ſcrve ir £0.d,ler it's (a 
Gaing be ſtzanger, | 


ww 


Another way. 

If you have two kids, or roebucks, _ 

* our of. the body of the goat , or of the hins 
1lard,and ſeaſon them, and put to them 1 
| bundance of ſugar , which will make hot 
your mear and ſauce full ct ſugar, 


.. If your kids are ſmall, pur them intoW* 


z 
4 
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{cd paſte, and ſever them ,#purting the one 

into ſugar,.and the other in ragouſt, ſerve it 

| warm, 

) 26. Gooſe pre. 

| After it is drefled , Jard it with very great 

| lard, and put it into paſte ſeaſoned as the 

veniſon paſtie ; ſerve it alike, warme, or in 

ſlices. 

| 27. Pie of knuckles of ſbowlders. 

7 Dreſſe the bones of y our knuckles, blanch 

| them, break and-lard them with great lard , 

e| ofrlard ſtamped , then put them into fine 

paſt ; garniſh and ſeaſon your pic with all 

bil whar you have , bake it for the ipace of two 

op houcs anc a halfe , when ir is baked, ſerve it 

| wath what ſauce you will, 

20, Tourte of young pigeons. v? 

Make a fine paſte, f Fee 4 reſt, then rake 

our young pigeons, cleanſe them ,, and 

6b] blanch them. 1t thcy are roo big, cut them , 

| andtake gmdiveaux , ſparagus, muſhrwns , 

+| bottoms of hactichoc .s, beet marrow,yolks of 

; eggs, cardes, pallars of b<cf,troufles, verjuice 

of grapes, or gooſe-berries , garniſh your 
q | 6 poet. 

rovrte with what you haveznotturgerting the 

ſeaſoning, rhen ſerve. 

e Another way. 

x, After your young pigeons are well drefled 

a 

ll 


, 


and blanchcd , make a ſheet of fine paſte or 
puft-paſte , pur in the bottome- ſome Gaud?- 
ve aur, and young pigeons at the-rop; it they 
ate: imall ,; whole ; it big, - cur them into 


G 3 _ 


« 


F. it; when it is baked, ſerve it with verjuice- 
"and ſweer buzter thickned with the yolks of 


\traine ir, and pur fome 
eggs, piſtaches, or almonds flamped ;' then. 
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Halfes; garniſh Gur revrre with combs, palig) mal 
muſhrums,. rrouflles, cardes, morifles, mils | whi 
rums, yolks of «gps, veal ſweet breads, it, i 


Lormes of hartichocks, and*minced parſley, 
all well ſeaſoned with ſalt, pepper, clove, | 1 


. and nutmeg; Cover up your tourte, and bakeÞ$ mir 


xx the ſpace of two hours and a half; AfectitÞ. ter 
is baked ſerve it uncovered with a ſance' | 
yolks of cggs , allayed with yerjuice « 


grapes, | 
Another way. , 

When your pigeons are clean dreſſed 
ſeaſun them with pepper, beaten cloves, andii+ . « 
mace, and fair, rhen pur into your pye forall an 
minced chibols, and ſweet herbs, en vÞ ov! 
-in them ſome borromes of Artichocks, Chefif -r 
nuts, yolkes of hard eggs, very thin fic 
kird ; fome Colliflower © indifferently well | 
boyld, Capers, Oyſters, Muſhrums , ſliced | ar: 
; and grapes, ſeaſoned as your pidge*| -ho 
ons; ſweer- butter , then cloſe and. bake | af 


';F 


CY 
'F- 
F. - 


$, 4 thi 
Wu 29. Towrte of lard. ro 
Take lard, lice it , and melt it berween | an 
two diſhes, ſeaſon it as the tourte of marrow | fox 
next:following; when it is ready, ſerve it, ) for 
30, Towrte of Marrow. 
Take marrow, melt it, when it is melted, 
ro it, yolks 
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%* make a very thinnie ſheer of fine paſte , 6n- 
þ | which you ſhall put your implements, binde 
>| it, f you will; bake ir, and ſerve ir fugted, 
ix 31, Tourte of veal. 
2 Take a peece of veale, blanch it, afid 
FE mince ir with twice as much of beef ſuer; af- 
BE. tec it is wel ſeafon<d,make a ſheer of your Eine * 
ſte, pur your meat onir, in the midſt of 
which you (hall pur what you have; cs beg- 
T Fes, &e.Sngar it if rou will, then when it is 
'Þ haked, ſerve, 
, A | a Fe? wa. tis pufe ite, 
©. Garniſh a ſheet of fine yaſte gr affe 
Land fl it balfe with your rhinced x -ue, 
over n muſhrums, 4 . £;t9HeL, 'Bote 
-rorties of hartichocks, c&rdef, yells of 6fts , 
all well ſeaſoned , fill up your. tourte with 
| the ſame meat, cover it, ## endote it with 
weggs allayed ; bake it the ſpace 6f6nc. 
eur and a half, aud ſerve it uncovered 


2 fauce, 


32, Tourte of Beatifley, 
Blarich your veatitles , pat hems wite # 
L thcer of patte ſeaſoned and garniffied as rhe 

where df young pigearit bake it alſo alike, 
and ſerye it with a white ſauce, or juwiee; or 
ſome ragouſt of rofiesz you may put to it 
- foime piſtaches pecled, aud minced F 
* The rourte of ſparrowes is ſerved like thas, 


of young pidgeons with a white ſauce. 
34. T ourte of Larks. .. and 
Young Pi- 


You may- make it as that of the 
| G 4 * 


* 4 
.. 5 
x3 

A. 
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grons, Bar here is yet another way. Dreſſe 
t 


with a good-ſauc 


em, draw them, flat them , and paſſe them 
in the panne with lard, parſley , and muſh: 
rums, then pur them into your paſtic,and ſex- 
fon them with yolks of eggs, capers and all 
what you have, Cover up your toutte , and 
bake it two hours. After it is baked., ſerver 
| e, or ſome juice, ' 

35. Tourte 0 f wveale ſweet breads, 
You may put them into fine or pufr paſte, 


- - Micked avd roſted, well ſeaſoned and gar- 


niſhed, or elſe paſle them in the panne with 
muſhrums, combes, rroufles, morilles, yolks 
of eggs, bottoms of hartichocks, or ſome bxo- 
ken ſparagus, and thus make up your roury 
which you ſhall ſerve with. a thickning of 
muſbrums upon it. 
6. Tourte of brawn of capon. 
Take " lb __ of BY of Capon , 
mince them very ſmall,and allay rhem with 
two yolks of eggs, freſh butter, a little (alt, 
iſtaches, much ſugar; a little juice,or good 
roath;make up. your rourte with fine or 
paſte, ſugar.it well, and if you will, .you 
may adde to it belides ſome prignons and 
corants, 


Adviſe. 
Your paſtiesfor keepinp,or ro carry farof 
may be made with ' Rie meal. 
They thar arc to be eaten readily. make 
them with a paſt more then half fine, _ 
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ig Engliſh pie is made wirh pufe 
e 
F The rourte of Franchipanne is made of 
ſte allayed with whites of eggs.' 
All kinds of tourtes are made with fine or 
paſte. 
If you doe nor find here all ſorts 6f divers 
paſtry worke, doe nor wonder at it, for the 
intention is not to make a whole booke of 
them, bur cnly to ſpeak of them by the by , 
fyr to g've lome ſhort inſtryRian, of what is 
moſt neceflary , and what is ſerved up moſt 
ordinarily , tor ro intermiagle. and diverhhe 
the Courles. 


$h$$$4$$$<6 6d IFIIIIS$; , 
A Table of faſting, daies. Pota- 


ges out of Lent;.:- 


tage of berbs L 
Potage of Crawfiſh 3 

Potage of Carps © 3 
Potage of tenches farced _ | 4 
Potage of farced Carps with turnips 5 
Potage of rofied Carps 6 
Uueens potage yu 
Princes potage $- 
Potage of T oytoije 9 
Pozage of farced muſhritms "" 
G $ Po- 
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: Totage of Coleworts( er Cabidge) with milk y | *' 


Potage of Coleworts { or Cabidge _) with peaſe 
broth n| Þ 
Poeage of pumpkin with butter wl Þ 
Patage of in with milk, 20: Þ 
- | Potage of turnips af P 
* Potage of milk with yo!ks.of eggs | - 
© "Potage of profiteoles(s7 ſmall vailes) 3} p 
* "Potage of berbs without butter 3]\.p 
| -  Potage of onjan 26 
” Potage of Cowcombers farced 2} : 
- Potage of ſnow 26 
* Potage of Muſſels with eggs 29. 
 .-. Putege of o | 30 
> Prtage of Grenoils 21 
Portage a ſalmon wy} a ſweet ſauce - 
 Potage of with ſaffron 3 
”  Potage 0 free: | 34 | 
®” H/ p7 ; 3 
-  Dotage of roſberries- : 3% 
.,  Potage of parſnips 37 
Potage of leeks 3+ 


| Botoge of forced Barnicle - 


+: T7 
- \F . 
. G 


| Prragy of brokgn ſpar ages 


| Potage of. colifſowers 
Porage of fidelle 
Potage of rice 
| Potage f Cf n 
Potage 0 broth 0 to 46 
Pottege of peaſe broth of old peaſe , ſerved up 
green ; 47 
Potage of Barmicle with turnips . 4 
Potage of garniſbed Barnicle 49 
Ponage of leeks with peaſe broth 90 -- 
Potage of Burts $T 
Potage of herbs garniſhed with cowemnbers $w + 
Potage of onion with milk 535.1 
| Protege of Loſches 4 © 
Potage of Vives or ſee dragons © 
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Potage of Eele pout 


of Roches x6 
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7 A method for to make ready: | an 
and ſerve up thefaſt | /# 
datesPotages. Fo 


TX-7 Arm ſome water with butter and ſalt, 
then take ſorrel, bugloſe , burrage-, | bo 
ſuccory, or lertice, and bcers ;. after | or 

they are well clenſed ,. curthem, and pur; | af 

them into a carthen por, with the firſt cut | w 

ofa loaf; boyl all fome. while, uarill it.be | ag 

well conſumed; then ſoake your bread, take | yc 

upand ſerve. | C 

2, Potage pf Crawfiſh. -  b 

- .Clenſe your Crawfiſh and ſeeth chem with 8" 

wine and vinegar, laltand pepper; after they | a 

-  arcdod, pick 4 feet and rail, and fry them 

- with very freſh butter, anda little parſley, | 


| thiep rake the bodies of your Crawfiſhes, and | 

- Ramp them in a mortar, with an onion,ſome || n 
- cloves, and mace, a little ginger, a little pe- | u 
: per., andalittle ſalt, hacd eggs, and the p 
> crummes of a loaf; ſer them a loaking with t 


| ſome good herbe broth , or ſome other, if | 
L you wall uſe pcaſe porridge, it muſt be very 
 clcar; it is boyled, ſtrain all roge- 

- ther; 11s ſtrained, ſer it before the he, 
2 _ rake ſome butter , with a lirtle minced 
| parſley; . and fry it, then pur it into }your | 
: Few el Ceaforted , and foak it with your 
3 Mcultscoyered with a diſh ex a plate, ht i] 


nd ou a XX 
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and juice of Muſhrums; kll up your diſh,and: 


'oarniſh it with your fcet and tailes of Craw- 


ſh, with Pomegranate, and'uice of Lemog,, 

and ſerve. | | 
3. Potage of Carp. | 

Take out-the bones of a Carp, and put the. 


bones to boyl in peaſe porridge., with lome; 


onion or hard eggs, and crummes of bread.,, 
after they have > ſtrain them, fry-them 
with a litle parſly and put them in.the broth 
again. After they have boyled, dry and foal 
your bread , make a haſh ot the ficth of your 
Carp; and when it is ſod ,. put it upon. your 
bread, and fill it garniſhed with: Andevilletts, 
and all well ſeaſoned, ſerve with lemon juice. 
and niuſhrums upon it. » , | 
4. Potage of Tenches. 's 
Take your Tenches, take out the bones and, 
tho fleſh, then farce them-with their fleſh 
minced very ſmall, atter this you ſhall cloſe. 
up-again neatly the hole wherear you have 
put in your farce, all being well lcaſoned, As 
tor the broth,take ir,if you will of peaſe 
ridge,or of turnips,or of herbs,or of reaches 
or of almonds, ur of CArps, Or of cxa itt 
matters nor, ſo that it be good;  ſhake-your 
bread , and garniſh jt with tenches-carhes; 
farced or roſted , or with what other garnith 
you will, then ſerve. ” 
| 4. Potage of. Carps farced. 
Lake our oe _— mae 
arps 


| 143 
alſo on your bread a. little of a haſh of Car 
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Carps, andfarec than-with their own ficth, . 


» ſowny up again very neatly the place wher- 
a6 you have pur im your farce, as atthe ven- 
” "hes; ſecth them. ina difh with broth, bur- 
+ rer, verjuice, Chibols, large mace, a bunch 
of ſweerherbs,and peper; feerh the bones and 


rake our and firain the broarth thereof, which - 


you ſhall have feafoned wirh ſalt, peper,and 
erums army a your bread, and garniſh 
it with your farced carps, ca Sampiere, 
pine ek, and muſhrums, hn eve, # 

: 6. Potage of roffed Cops. 

Aker rhey 
met ſome burrer,and endore your Carp with 
ir, pue it on: the gridiron, and broyl it with- 
out ſcales,make a fauce with butter, parſley, 
chibol; a drop of verjuice and vinegar , all 
we ll ſeaſoned and foaked wirh broth taken 
out of another por, or with peaſe broath; 
Then cake 


fome twrnips; cur rhem in-two, 
after they are dlanched flowre them andfy 
them;afrer they are frye#, pur them» into a - 
with fome water or peaſc broath,, and. - 


- they are ſod and ſeaſoned, ſoak your 


and wirh ca then ſerve, 


the Meclrs of carps. 
7. es | 


Taoe Carps or Fenches, feerh them with 
wacr,fak,aad an onion, parficy, hardegss, ; 


are preſſed; fliethem on-the'rop, -. 


" hrexd.andigarnifh it with your carps,rurnips; - 


you doc not pur in turnips,you ma 
wiſh witch ae pcrrtan raed ond | 


A — 
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and the crummes of a loaf; when they are- - 
ſod, ſtrain your broth , and put it into ano- 
ther por, with as much butter a5-you would - 

into another broth; take ſome almonds; : 
and ſtamp them well , mize them with. the 
halfol your broath,and after they have boy- 
lettrogerher a whale, ſtrais-thery , and 
in an onion ſticked with cloves, and fetic 


| upon a few vyarme cinders ; ſoak your diſh. 


——— EE ne — 


| 
) 
| 


v 


vvith a little of your firſt broath, -and fill up 
your diſh with vvhite broth, with the yo 
of an egge allayed vvith verjuice, and the 
mice of-muſhrums , ſo that it neverthelefſe 


not too much .thickned; then ſcrve-gaz- - © 


niſhed with Pomegranate, and ſliccs of Le- 
mon, 
$.T be Princeſſes þ tage. 

Take peaſc broath, very cleac, init freth. - 
the bones of Car ps vvith ſome yolks of . 
anda bundle of herbs,all well heed t 
= a loafand foak ir, try into.it a very little: : 


aſb of Carp, and juice of .mufſhrums; 61k - 


up your diſh by degrees as it is ſoaking, and: + 
| age it with muſbrums, troufles, melts, 

er of Ecle-pouts, with all kind of herbs, _ © 
01, and vvith Lemon flices, then... * 
Ve, - 


wo” 9.Pottege of Tortorſe. 
Drefs them;and Cee] or inro 


them inthe pann, with burrer; - parſley, and- ; 
chibohafter they are well pafic& and ſcaſon- - 
_ m————_————_—_ -;o 
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Have a care: you doe nor burſt the gall in 


Curting of them; ſoak:yolſmbread; - and then' 
- jt with your Tortiſcs, and their 


ni 
atice, with ng broken abour the diſh, 


muſbrunas; crouſnties, lemon flices, and the: 


juire of muſhrums;then ſerve. 
10. Potage of Muſhrums farced, 

= Take the pickings of your Muſhrums,and 
- waſh them well; ſcerh them in water, or in 
ſome other broth, wich an onion ticket. and 
atwigge of thime,all well lcaloned ; ſtraine 
your broath, and pur it into a pot, then paſs 
alſo your muſhrumsin the pan with burrer, 
parfley, pine apple ſeeds, and capers,and pur 
hen in the ſame por again , you may make 
theground of your: porage: with ſore Carp 


bones;which you ſhalt boyl with your mu(h-. , 


ms; ſoak your bread, ' and when ir is well 
d;put on it a bed of haſh of Carpes, and 
"then fill it up with your implements by de- 
” grees as it doth ſoak; atrer it is filled, garniſh 
* your potagr with your muſhrums4arced with 
hy Gs ſaric farce wherewith you have made 
> your haſh ſod berween two diſhes, and with 


melcs; and when you arc ready to ſerve, 


_— Pom:granate, or Lemon, then 
fre. | 
- 11, - Potage of Soels withqut bones farced. - 


-"Bry them almoRt outright, and vpen them 


Pn : 
5 ry 


fing diſh with little broth, - Which-to make: 
ſhall clenſe wel your Tortoiſes, and ſeerh: 
em in water, well lcafoned , and uſe it,. 


along - ' 


— 
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along the bone, which you ſhal rake outzrake 


- | Melts,oy ters, capers, muſhrums,troufles, and 


aſs them in the pan with parſley and whole. 
chiboks ; farce your ſoales with theſe imple-' 
ments; and after they are farced, foak them 
with a little broth, freſh butter, lemon or 0- 
range juice or verjuice,foak your bread with 
the broth of any fiſh you have, as you will, 
and garniſh it with your ſoales, with muſh-* 
rums , troufles', melts, and juice of muſh- 
rums,and fer about: the'diſh ſome ſlices of 


+ kmon,ſerve. . 


Iz. Potoge of Smelts. 

Make broth with Almonds , or fiſh, or 
muſhrums,, or peaſe broth; all being well 
ſetſoned, ſoake your bread, -and pur a little 
white broth over it, of yolks of cggesallayed, 
and the juyce of muſhrums ; take” your 


imelts, fry them, and garniſh your borage 


. with them, vr if you will, before you garni(h, 


put them with ragouſt ; which ro doe, you 
ſhall rake ſome parſley, chibols, burrer and' 
verjulce, and fry them rogether, and then 
ſtraine rhem, and afcer they are ſtrained, 
thall' pat them vvith your ſmelrs ; ſerve them 
garnitht yvith, pomegranatc'and lemons, -**** 


13. Potage of Sparagus. Fa WW 
Take flore of heibs, put them in a pot'z+ 4 


vvith crums of bread, and ſeafon them vyell; 
then fry chem, and after they are fryed,. pur 
them againe inthe por 3 foake your bread, 
and garniſh ir rels-djagice ; Yyhich Zou 
a 


A 


= 
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« 
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ſhall have cauſed to ſeth vvith vvater and 


ſalt, and being drayned.pur them vvith freſh 
burter, ſalr,cinamon and nutmeg; over your 
porage,you ſhall ſervefryed broken ſparagus, 
then ſerve. 
Another way. | 
Ule the ſame broth, put upon it a little of 


haſh' of carpe garniſhed vvith fried ſparagus, * 


and other muſhrums, and melts, then ferye, 
Another way. 

After yeur bread is vvell ſoaked, garnifh'ir 

vvith hearbs and ſparagus, vvith capers and 

yolks of cggs, and ſerve. You way vvhiten 


your puttage if you vvill, 


14, Forage of buſlets of fiſh; _ 
T ave carpes;take out the boncs, and mate 
a bath with butter well feaſoncd wirh good 
herbs, rake the bones, and boil them with 
peaſe broath'or other broath, with a bundle 


- of herbs;butter and/faltzthen with your skins 
” of carps, make ſome haſlers, rhat is ſome pee- ' 
.. ces of skins of carp ſpreading them; and put- 

| Ting them upon your haſh ſeaſoned,and egs 


to thicken them, then rou! rhem up like 


& ſmall chirterlings;after they are thus rouled 
* up, ſfeeth them in a diſh with butrer, a little 
= yerjuiceand a chibol , after they are ready, 


iſh your bread with your haſh and haſ- 
i pur upon ir muſhrums and broken 
" hi 


\ſparague,then 


' Ls. Pottage of lettice farced. 


FF Take lettice, blanch themin freſh yeh | 


— -_— -. - wo oOi.c r= 


| 


| 
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make a farce of fſh or of hearbs, and after 

u have farced them with it , fer them» 
a ſoaking in a por with ſome peaſe broth , ot 
ome other broath , and ſeaſon them well 
with burter, falr, and an onion ſticked with 
cloves; foak your bread, and garniſh it with-' 
your lerrice,vyhich you ſhall cur into halfes, 

u may put to it a bed of a haſh of fſh,then- 

Ve, 

16, Pottage of Cabidge Cor Cole- 
worts, with milkg. | 
Cut your _— into quarters,and blanch 
them, then pur them in the pot with water, 
flore of butter, ſalt and peper, andan onion 
licked with cloaves;afrer they are well ſod® 
den.vut ſome milk ro them,foak your bread» 
and ſerve it garniihed with your coleworts 
(or cabidges.) 
17, Pottage of cabidge,or coleworts. 
| with-fried bread. 
_"Blanch your colevv.rts, or cabidge, and: 
put them 1n the por, as abovelaid, and ſetye 
garniſhed vvith fried bread, 
18, Pottage of coleworts,o7 cabidge, 
with peaſe broath. 

It is made as — bur inſtead of _ 
ter, you put them in the pot vvirh e 
ikaarnith and ſerve alike. o] 

19. Pottage of pumpkin with butter . 

Take your pumpkin,cur it into peec 


ſeeth it vvith vvater and falt; after ir is ſod, 
+ Kaine it,and pur it into a pot with an onion. + 
p » + TIA 


tic 


"3 "we: WA", 4 
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"” Miickedwith cloves, freſh butter and pepper; 

ſoake your bread, and if yon will,allay three 

or four yolks of eggs, and powre them over it 
with broth, then ſerve, 

20, Potage of pumpkin with milk. 

Cur it and leerh it as aboveſaid, then paſs 

it through a ſtraining panne with ſome mia, 

and boyl it with butter, ſeaſon. d with falt; 


pepper, Cinamon, and an onion ſticked, and | 


lerve it with.yolks of eggs allayed as above: 
ſaid, 

21, Potage of turnips fryed. 
* © Scrape your rurnips well , and cut them 
Inte quarters, or in two, blanch them, flowie 


them, and paſſe rhem in the panne with re- | 


fined þurter, which you ſhall rake away when 
t-vcry brown', 2nd then you ſhall put 
= yoar' turnips'in the port w th ſome water, or 

>, _withiſome peaſc broth, let them ſcerh well, 
| and ſeaſon them; ſfoake your bread, and gar- 


3 nithit with your tu.nips,, gripes and with 


- "capers, then ſerve, 
df Another way. - 

After your turnips are ſcraped , cur intb 
quarters, and blanched, ſceth them with wa- 
cer, butter, falr, and an onion ticked with 

| cloaves; after they are well ſod, foake your 

bread , and after you have put.your turnips 
with ſome freſh butter , and ſtirred them of- 
; gen antill che butter is meJred , garniſh your 
" "Patape with then, and ſerve; - | 


- 
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22. Potage of milke with yolks of eggs. © 
Take very new milk, and boile it , ſeaſon 
twith ſalt and ſugar; when it is ready to 
boil, allay ſeyen yolks of eggs for one great 
diſh,and tor a ſmall one proportionably,put 
them into your milk, and ſtirre ir wel} 4n 
making of it's broth , take bisket or bread, 
and make your potage with it , which you 
Þ fhall ſerve lugred. 
| Another way. 
Make your milke ready and garniſh it with 
egps poached in water,well choſen and very 
new,.to the end they may poach the berrer , 


4 then ſerve. 


23, Potage of Profiteolles,or 

ſmall vailes. 
Soak yourbread' with the beſt of your faſt 
daies broths, then rake fix {mall loaves made. - 

for che.purpoſe; dry them well , an&open-” 
them on the top abour the- bignelle of one 
tiling, whereat you hall rake our ths 
crum; when they are-very dry, ty them with 


refined butter , and after you have drained” 
them well, ſer them a ſoaking upen your > 


bread, when you are ready r$ ferve, fill them 
Up: with ali kinds of things, as wirh-meles;, 
maſheums, broken-ſparagus, troufles, 'har- *: 
. tichocks , and capers,cover up your ayes a-*' 
gain with 'their covert , . and gargith with 
melts, muſhrums, powgranarcs , aiid Jemon 


llices, then ſerve. q 
bo On 74. P , A 
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-- Chibol, and ſeaſon ir well, ſoak your potage, | 
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24. Potage of green peaſe. 
Paſſe them b_ od panne with butter or 
the ſmalleſt and neweſt you 
can Gnde,and ſcr them a ſoaking into a {mall '* 
pot,: well ſeaſoned with a lictle parſley and * 
then ſoake a Joafe with ſome herbe | 
Crock, or ſome old peaſe broath, after is is 
ſoakcd , garniſh x with green peaſe, and 


ſerye. 
Another way. 
\ Take the biggeſt, and ſeeth them , 


ſtrain aut 


with a little parlly and minced 


and pur- capers into it , and garniſh it with 
Hd N 
25s Potage of herbs without butter. 
» Take a great quantity of good herbs,when | 
green, break them , pur them ints 
ing water, with the firſt cur of a loafe , 
EA them well , - ſo that they may be 
nething ſharpiſh with ſtore of ſorre!l; ſoak 
tbecad, take up your potage, and mixe 
I with it, if you will,then ſerve, 
2.4 


portage {o mewhar ſharp, 


z and for ramake ir green , you muſt ' 
amp ſame ſorrel. 
26, Potage of Onion. 
Cur your onions into very thinne ſlices , 


*" fiy them with butter,and after they are fried 
3 : g par them inte a pot with water or vir 


then |? 
£ oach of chem, and try ſome |; 


broa 


cruſt 


_ 


Ap of hs hes 5957 wt; ſod; and ſtraine | 


it w! 
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broath; after rhey are well ſod, pur in ita 

3 cruſt ofbread, apd let it boyl a "oy little , 
ou may , put ſome capers init; dry your 

8 fread, By ſoak it; take up , and ſerve with 

a drop of yincgar, \ 

1 27. Potage of cowcumbers farced. 

Take your cowcumbers, pare them, and 
empty them. very neatly, blanch them; and 
aſter they are blanched in freſh water, drain 
them; make a farce wich ſorrel, yolks of eggs, 
and wholc cggs, all well faloned,and powe 
it into your cowcombers; after this pur them 
into a pot with ſome water or broath , 
ſeth and ſeaſon them well, with capers, if 

will; then ſoake yoar. bread, and garniſh 
t with your aoraing , which you ſhall 
cut into quarters, then ſerye, 
28. Fotage of Snow. | 

It is made. with milke well ſcaſone& with © © 
Glr and ſugar, when you arc ready tolerve, | 
tuke the whites of the yolks of eggs which. _ 
you have allayed for to put into your. milk ; + 4 
\ [ry them _ and powre them into. your "7 
' \milk, ſerve and ſugar fn. ft 


Another way for fleſh daies. © © 
| Soake your bread 0 fx almond firoch, TEv 
_ |vlittle minced mear and juic; of mutton als 2 
_ | together; when you are ready to ſerve, frye - 

ome whites of cggs,and pur them upon your 
potage, and palle the fre-Chovel xed hgr 
_ | mer them, and ſerve. 
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3 29. Potage of muſſles. | 
DB Scrape and waſh them well , then boyle 
* Ttheminapanne with ſome warer, falt, and | {6 
an onion, after they are boiled , rake 'rhem f 
ga 


b 


our, and picke them , raking off the ſhell rg"! 
ſome , and leaving it to others for to! 
| gardl{h;after they arc thus picked,paſs them? i, 
in the panne with a little minced parſley; as} {er 
for your broth , after ir is ſcrled, leave the 
borrome, leaſt there be ſome gravell, then 
boil ir, and when it boiles, fry into it a little 
Paiſley. with' ſome very freſh burrer; ſoake 
your bread; after ir is well ſoak:d , take u 
your potage, garniſh ir with your musſles' 


8 "Fit is well ſoaked _ ir with your oyſters 
4 fry ſome, like fritters, tor 


tn garniſh with pomgranate, lemon ſlices,and{_ T1 
E,. Juiceof craw-bin, then ſerve. broat 
edn tu | 31. Portage of greno#s. with 


, 37, Dreſs chem and {eeth them after the man+ ſand 
ner of ſewing, ſeaſon 1t-with all kinds &|garni 


A £5 * 
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Is "good heibs, with'butrer,and a drop of whit#!\Uro, 
> wine: ſoake alſo your bread, and garniſh it 

+ with your grenoſts, capers, muſhrums , and] Tr 

melts of carpes, if you haye any,then ſerve. J%re 


32. Ir] 


* = * 2 
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32. Potage of Salmou. 
@ 1 Cut falmon into flices, and fry it , then 
d | foak it with a little white wine and ſome ſu- 


: ſoake alſo your bread with any other 
(Fourh you have, lo thart it be well ſcaloned; 


arniſh it with your ſalmon, the ſauce upon 
w 4 and thus ſer it boyl a little, Ton 
as] ere, | 
e Another way. 
nf Take your ſalmon when it is Cur into pee- 
&, and ys through the panne , and fa» * 
nit with ſome pepper , nutmeg, ginger, : 
ſalt them , 2 ita boyling ich pak 
tewine, a little vinegar; a bunch of fwees 
herbes, and a whole Chibold , and Tome 
blades of large mace; let this boyl a while, 
{then put itro ſome of your beſt broth , 
adJand garniſh ir with oyſters , yolkes - 
le Jof egges boyld hard , minced fine with 
ar-{fryed parſley, muſhrums, N rcad with and 


of 


ef ſliced mon , ſoake your bread wit your 
S; broth; lerye, l x 84 
of 33. Potage of frogs with/ehn 4 - 
nd] Trufle up your frogs , and boy] thenkwarh © | 


broath, or with peaſc broth, and ſealoait Se 
with parſley, an onion ſticked with @lgavos, 7 
and a twig fof thime; ſoak your breaand +: 
=_ it with your frogs blanched wt Ie 

on or yolks of eggs, then ſerve. © © 
i Another way. *. 2: 
nd} Trufe.chem up cherri-like;fry them, and © 
[tore rhem berween rwo difhes wane Pub vo 
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5 and iy! your diſh with this broath, which y 
Ea | am . 
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freſh butrer, a drop of verjuice, the juice of 


an eng or a lemon, and ſeaſon them well 


vvith a bundle of herbs , then to make your 
broath, boilc ſome with peaſc broath, or w& 
rer, ſalt, parſley, chibols , one handfull& 
ſtamped almonds, and yolks of egges; afte 


which you ſhall ſtrainc altogether ; ſoak{yp 
p 


our bread, upon which you may puta litt 
of the haſh of carpe,or orher 1,611 up yout 
diſh and garniſh it vvith your ftogs, lemon, 


and pomgranarte,then ferve. 


% 


ug? 34. Pottage of bran. 

Take wheat bran the biggeſt you can fi 
boil it well vvith vvarter, vvith one hand 
of almonds, and a bundle of herbs, and fe 
ſon.it wel; then paſs it through a ſtrainer 
and pur it again to boile; foak your brea 


| hicen if you will, with RES alla 
with ycrjuice,and garniſh it with ficuronsl 


35 . Pottuge of hops. 
ake good ſtore of herbs, which you ſhall 
as a pottage with rhe crums of a Joah 


> 
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| puwill, with yolxs of cggs allayed in ver- 


M: 
| 
ur 1 36. Potrage of Rasberrres. 

&\ -Allay ſome eggs with ſome rasberries, and 
«|frain all rogerher,boyl ſome milk, well ſea- 
& ned with falt,and when it boyls, pour your 
at mplements into ,and ſtir it well, rake'it up. 
garniſh it with rasberries,and ferve, 

39. Pottage of Parſenips. Hs 
Clenſe them well , and chule the middle 
fred ones, ſeeth them with butter and a bun- 
of herbs.and ſeaſon them with ſalt, and 4 
e ſticked, then take them our, & take off #3 
gkin if you wil,and then pur chem withe 
r,and a drop of broath; ftove rher;/and 
zu hal find your fauce thickned; your bread 
ting al'o well ſoaked, and your porage ME 

. garniſh it with your Partenips , #lttts 
e. (444 


38. Pottage of Leeks. $ 
Take the white of your Leeks.and cen 
y finall , keep ſome of th:m whi&h you” 
Il cut in length for ro garnii:,ar4 ſhalt ry 
together;blanch-them, :nd'fecch ghem: 
th pea: broath or water;aftc: they | 
kyour brcad , and garni(-your pi 
h the Lecks you bavye cur in'l-ngr 
VE. 


me 
ure þ 
jich T0 
vic Youmay whi : Die! 

| may whiten them with .yolks of | 
js. Y. with vexjuice, "b&f. 
4], +08 may alſo. put tot ſome milk and pep- 
ly tand lcerye forthwith, - $ np be 
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> If you will ſerve them without whiteni | 

ef them , you muſt ſeerh rhem with my 
broth,pur lome capers,broom buds,fampeire, | 
eur ſmall,and pine ſeedes to them, and tex | 
ſon.them well; ſoak and ſerve garniſhed as | , 
the orher. d 
39. Pottage of Barnicle farced, m 
After it is well flayed, rake off the fleſh, t 
& mince it wel with burter,muſhrums, yolks] )* 
of cags,falr, Cinamon, beaten cloves , and} © 
mac&ginger and peper,fine herbs ,as parſley, 
chibols, thime, rwo or three eggs raw for to ſc 
bind the fleſh, then tarce your Barnicle, and 
cloſc ir, up with a ſcure,or a thread; pur itin 
- the pot with p-aſc broth, the cleareſt you can be 
c, and ſceth it well , it thicknerh bur too] ® 
much with boyling;ſoak your bread,andake| 
_ up. your Barnicle with what garniſh yoi ſc 


. bave,thenſerve, 7 

7} - 40,Pottageof Eele pouts. th 
> _. Flayrthcm, fry them, and garniſh you 

þ— ” porcage with them, aftcr that your bread 5} | 
> well foaked with the beſt of your brotly 

en it is'very tull, garniſh it with what cl 

as muſhrums, trouſtles, ſparagus, melt} /* 


d them with almond btoth , ore !h 
 herwilc with che broth of Crawfiſh. th 
= + 41.Pottage of broken Þaragus. = 

Dry ſome cruſts, and ſ-ak them yvyith _ 
beſt of your broths, garniſh them with G 


| us andmuſbrums,and if you vyil Yi 
d Fe. | , > $ is 
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If you will have them to reliſh of orecne- 2 : 


neſs,blanch them in the broth whervvith you 
ſoak your bread. 
4%. Pettage of Coliflowers. 

Fit your Colifowers as for to put them with 
butter,and blanch rhem bur very lictle, then 
make an cnd of ſcething rhem , and ſeaſon 
them well; ſoak - your bread with any broth 
you have,and gatniſh it with your Coliflow- 
ers fryed in butter, ſalr,and nurmegge, and 
_ them with almond broth, then 

e, 
43. Pottage of Fidelles, 

Pcelc five or fix onions, and mince them, 
boyl thera with water and butter ; after they 
are od, ſtrain them through a linners cloth 
and ſeeth your Pidefles with the broth , and 
ſeaſon them vyith ſalt and peper; after they 
are ſod, loak your bread,and garnish it vvith 
them,then ſerve. 

You may lceth them with milk, -7 | 

44. Pottage of Rice, © ' 


Whiten your Rice , and vvhen-ittis very 7 


clean,burſt it in yvater,or milk;ſcerth jtzatrer 
it is ſ2d,take ſome proportionably,angftr ain 
It,for to make your broath; being ſcafonedas. 
the Fidelles, ſoak your bread,put a little Rice 
vpon it, and- garnish jg avith puft Tailladins, 


4 and pleurons,then (crve, 


You .may make a pottage vvith milk tho: 


ame way,and (crye it,if you vvil,lugred, and 
prahed vvith Macaren. 


my 


H-3 
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45. Pottage 43 
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== 45. Potage of Taillading, 

! Make a paſte fealoned onely with falt, 
ſpread ir, and cur it as thin as you can after 
the forme of Tailladins, patie th em in the pan, 
and loake them with a very little of good 
broth, aiter they are well ſoaked , take yet 
lirttebread , and yrm_ it with the reſt of 
your Tailladins, icaſoned as the Fidelles, 
thei: ſerve, 

Andther way. 


If you kave a little fine paſte, orpukt 

paſte,ſpread it and cur ut into Tailladins, fry 

It in refined butter, garniſh your potage with. 
&, and lerve, 

46, Pdtege of green peaſe broth. 

Seerh your peaſc bur a very little , beare 

in a mortar , and ftrain them with the 

' broth of herbs well ſcaloned, and a bundle of 

kerbs,then rake chiboks, parſley, and bur- 

rer, and all being fryed together , throw it- 


=» , rw -J peale broth , which you ſhall 


>" For the garniſh, cleanſe ſome letrice,ſuc- 

= ; or cowcombers- and ſmall pcaſe fryed, 
'V$; Toll with burter,ſalt, and a licle pepper; 
© When you atc ready to ferve, ſoak your bread 
-— with your peaſe broth, and garniſh with 
4 mo yeu have, or with artichocks bortromes 
zh f you will, then ſ{crve. 


- peaſe ſerved green. 
 Sccth them with warer , to have p >- 


I” 
Lo 


| 


AT. Potage of peaſe broth of common | 


wo, oo, cc ” © Cos << 


2a oe: + as 


| 
| 
( 
' 
| 


The FrenchCook, I 6 


ſooner, take your peaſe broth out very cleaf, 
ale, | and when you are ready to uſe it, fry intd'ie 
frer | parſley, charvel, young loriel, butter, bran, 
| and capers, then boyl it with all theſe ſea- 
cod | ſonings; ſoak your bread with ſome of your 
ery | broth, and if you have _— to garniſh 
Rt of | with, garniſh it with fryed bread , or with 
Fleurons, then ſerve, 
To ſerve itgreen , ſtamp beers or forre] , 
and lay it about your diſh. 
Witt 48, Potage of Barnicle with turnips. 
fry} After your Barnicle is drefled, Iarde ir 
| with Eel or Carpe, then paſle it in the pan , 
and ſeeth it with halt water, and halfe.peale 
” broth well ſcaſoned with butter and abundle 
ate} ef herbs; when ir is almoſt ſad, cur year wr 
the | aips, flowre them and paſle them in che pan 
of | with butter, and when they are very brown, 
ut- | ſeeth them with your Barnicle ; when ir is 
r it] f6d, ſoak your bread, and garniſh with it, ro= 
all | gether with your turnips, If your portage is» 
not ied enough; tty a little flpwrE into 
e- | it, fome capers, Sampeire cur {mall;; pine © 
d, | ſeeds, the mear of a lemon cut ſmall, anda 
tr; | drop of vinegar, then ſerve. Es 
ad 49- Potage of Barnicle garniſhell. $14 
th It is done as the other,bur that ifFyournill © 
es | nothave your turnips to be ſeen , you may 
ſtrain them, and ſeaſon them witha bun 
| of herbs or onion,and good butter; after ir 1s. 
well ſod, ſerve your portage well garniſhed ' - 
with —_— and artichocks,-and a littte + . 
tifekn H 4 50;3Pa- | 


or ©. 
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x6 5o, Portage of Leeks with peaſe broth, 
>. Whiten thenra very liutle, and ſ{ceth them 
=. with poaſc broth, well ſcaſoned with butter 
and falr, loake your bread , garniſh it with 

your lecks, which for ro whiten, allay ſome | 
» yolks of eggs with broth,and powre them ow 
it, then ſcrve, 
"% Another way. 

After your Lecks are ſod, and reduced to 
Jittle water, put to them ſome milk well ſca- 
loned, and {crve, 

$1, Potage of Burt. 

Take of the tailes and heads of your Burts, 
- and halffrythem , chen put them in rays 
or cafrolle, with a very long ſauce', and 
EC H thickned, ſoak your bread with ſome of 
-- the beſt of your broths, and garniſh it with 
+ your Burts at the top, with muſhrums, and 
4 then ſerve. 

IF yeu have no fiſh broth, the peaſe broth 


** is good 
3% . 
» 
S 


$2. Potage of herbs garniſhed 

C | with cowcom*ers, 

> x © Tak; all kind of herbs, cleanſe them wel, 
- and foat them with butter and a bugdle of 
herbs, over a ſmall firc , then by little and 
Jitzle 1] them with warm watcr. After they 


are well boylcd and ſcaſoned , pur inthe 
firſt curting of a loaf, with an onion licked, | 
the pecle ot an orenge minced, and ſome ca- | 
pers, if you will, and you may garniſh ir 
with Rdabercice; and,you may , allo ao 


JS 


ime peaſe among the herbs; ſerve greadil » "2 
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ad garniſh with cov ycombers, 


53. Potage of onion with milk. 
After your onion is cur very thinne, and 
fied with burrer rill ir be very brown , feerhi 
twith a little water, well ſealoncd with falr 
and peper; after ir is enough, pur milk to ir, 
then boil it, and-ſerve readily , ſoaking-your 
dry.cruſts, 


54. Potage of Loſches. 

Being whole, farce them with a little for- 7 
rel, clear yolks of eggs, and milk, and fea- + Þ 
ſon them well with melred butrer , mixe all 
wpether without Nlowring them, bur of them » 
ſelves, and iceth them with butrer, parſley, 
alt, and pepper , and {oak your cruſts with 
the beſt of your broths, and a lirlEoyſter 
liquor,and garniſh them w.th your wn 
which you ſhall whiten with the .yolks © 
egp,, then ſerve, 

You may ſerve them art the Entree or firſk 
courſe, or fry them ; you may alſo garniſh 
lome potage with them , or uſe them thar it 
may be brown ; and garniſh as ſoon asthey 
are tryed, | 


55. Porage of Vives or Sea dragons. \ * 


|, Withalictle peaſe broth and white winezoni- 
| onſticked, or a bundle of herbs, all wel fea- 


hier they are well cleanſrd, boyl them 


fon?d, then take out your Seadragons, and 
putthem wh ragouſt.. raking lome thick+ 


H 5 ning ” 


- of © 


+ 4 
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ng or groufics; let them ſoak well ſeaſoned \T 
' . With lalt, freſh butter, minced capers , and} c 
one anchoyie,and cover them; paſie the broth 

thwugh a trainer, and boyl ir with freh 

þurrer, paſte , parſley, and minced capers; 

Joake a cruſt 0) bread, and pur over it a few] Q0« 
minced mufhrums, and of the fleſh of a Sex IP: 
dragon; when it is well ſoaked , garniſh itÞfinch 
& with your Scadragons,and the ragouſt upon, [puc! 
- thenlerve, Tenc 


The porage of Rocher is ma&z, ſerved,[$tw 
and garniſh'd alike. Carp 
wo 57. Potage of Mufhrums farced, . Afr? 


Its made the fame way as that of theſCu} 
Princeſs; garniſh it with your muſhrums far| Ce 
cd, and with melts, 611 up with the beſt olf Het 

aur broth, with fuch other garniſh as youſ bre: 
will, and ſerve. Sal 
"> $58. Potage of Almond milk. $Ste1 
After your Almonds «re tamped, ſoak them [Irv 
4 with malk and the crumms ot one loaf; then Eel 
p=ſtrain them, and ſeaſon them with falr and | Eel 
"9 + ſugar; when you are ready is {:rve, put {ome Onf 
» "Jugar in it again, and ſerye, (rl 
: . 
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< of lent, 
Ss; 
ew wh with ragouſt 


Pike with ragouſt 
it hacker with ragouſt 
n, Ferced Tenches with ragous? 
Tenches fried and pickled 
d,[Stewed carp 
Carpe farced with ragouſt 
Arte fried with ragouſt 
heJCwpe broyled with ragouſt 
ar{ Cerpe with a half ſhort broath 
off Haſh of carpes 
ol] Bream with ragouſt 
Salmon with ragouſt 
Stewed ſa/mon 
m | hTreutes ſalmoned 
e@ | Eelpout with ragouſ 
nd | Eelpout fryed with ragouſt 
me | Offers with balf fhorth broth 
 (rffers with ragou't 
þ Ilters in fritters 
| 


ters brotled 
| Viatn with ragnuſt - 
'Vilain with a (bort broth - 
Vain ftewed 
Sner broiled and farced 
Swes broiled without farce © 
| of er flewed » 


\ -. 
= 


eld Table of the Entrees ( or faſt 
 courſes-) for fiſh dayes out, 


| 
2 
yy 
4 
F 
6 
7 
B- 
* 


=y 66 
= Barbels with ragou 
darbels roſted "ihe 
erbels with. half ſhort ' broath 
Barbels with ſhort broath 
Stewed barbels 
| Barbels in C aftrolle 
Burts in Caftrolle 
Fried Burys 
Burts fried with the juice of oreng 
Plaice in Caftrolle 
 Plarce roffed 
Barnicle with ragouſt 
. Barnicle with ſbert breath. , 
*- Barnicle roſted with ragouft 
Barnicle without bones, farced: 
Chawmes roſted with ragouft 


OO «6. mt tw. rd fo Wed ws ber bak 


Chawmes with ſhort broath . 
Chawmes flewed 
Lamptey with ragouft 
£a onthe gridiron with rageuſt 
rey with a )weet ſauce 


Sea Eel ſewed 
$f; ele fryed with ragouſs.. 
EE with ſhort broatb 
Tthewhite ſauce 
_©L angouſte with ſbort brpath 
b. Zo | Funk —_ auce 


- 


2 
' Pike rofied on the ſpit 


Freſh mackerel roſt ed 

Freſb- herring broiled 

Herrings with a brown ſauce 
Pilchers of Royant 

Rocher with ragouſt 

Grenoſts with ragouff 

Freſh cod broiled, with ragouft 
Cod with half ſhort broatb 


Pike farced 


Muſſels 


Tons pickled 


Mackerels ſ1[ted 
Pick/ed berrings 


Red herrings 


Commen or ordinary treutes 
Pie of Eele pouts 


EFele pre 


Pie of Grenoſts 
Small fb pies - + 


© 


fi 


* Raye fryed with ragouſt © * 

S melts with ragouſt 

Tripes of cod fried 

Cuttle-fifh fried 

Poor Fhon fried 

Poor Fohn with a ſauce Robert 
Foale of ſalmon with a ſweet ſauce 
Joale or chine of ſa/mon in ſalat 
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" Fieof plaices 92 | fel 
* Tort of Melts 93 


» 
þ 
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8.Arcady Method how to make 
* ready the fiſh ſervices con- | .», 


_ _ *® tained in theprecedent . 
Table. 

n 

I. Soales with ragouft. nl þ 


R Ae your ſoales, ſcrape and emyy*..| t 
A. them, drain them , and wipe them dry, | ; 
then flowre them and paſlethem 1m the ; 
” pan half fricd; afterwards open them , take 
- out the bone , and farce them with capers, 
- pine feeds, ſamphire, the peel, ofa Icmon 
> tnely minced , a little nutmeg large mace, 
and falr, mufhrums, troutcs melts, vey 
Freſh burrer , a few chippings of bread, a 
» ibol, a little verjuice and broath , ſoake 
* al togerher, and ſerye w.th the Juice c> a le- 
© mon over it. 
25 2, Pike with ragouſ}, 
E=ZCur it into p:cces,, and pur it into a pot 
wah winte winc, a bundle of herbs, and 
-Dutrer yeryiftelſh, and ſeaſon it well with ca- 
- pers, JeuSn cut through with your kite , 
» roſemary, and muſhrums , then after the 
© Tance is very ſhort , and well thickned , 
SE * ' ſerve -- 
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ſerve it with ſlices of lemon and pomgranate. - 
3, Tenches with ragouſt, . « 
|  Scald and drefle them, cur them into flice® 
| es,and waſh them well, thea boile chemina 
pipkin with ſalt, peper, mace and an gnyanz” ? 
utin it halfe a pint of white-wine, anda * 
lite minced parſley; and the ſance being 
very ſhort, thicken it with yolks of eggs, theg 
lexve. 4 


4. Tenches farced with ragouft. 
Scald them, and take out the bones, then * 
make a farce with the fleſh , which you ſhall 
» | ſeaſon; and with itfarce your renches, with 3 
'..| the yolks of hard eggs; then ſer them aſoak-"* 
| ing in a diſh with a little broath and white. * 
wine, a few chippings of bread, muſhtums, if > 
you have any, Iparagus, melrs, and trouffles, - 
then ſcrye. 
5. Tenches fryed and pickled, 
After they are dreſſed, cut themiin rhe. 
middle, then pickle rhem with alt,” peppet,, | 
onion, and lemon peele; after they are pick? 
led , rake them our and dry them ,*flowre © 
them with flowre, or allay TWO or three eps 
with a little Rowre and ſalt, and /fry;them 7 
with refined butter ; after they are frytd, .&r * 
them a little a boyling with thei —_ RN 
thin ſcrve,and garniſh with what - ve. | 
6. Carpes ftewed © 3 +4: 
| Drefle your carpes, take oft theicales, and: * 
 eutithem propert.onably to their bignefle , ? 
kerh them ip a por, kitule, or skellerg wicht/; 


#4 : ; on 
" TL. 
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j "white or claret wine;- and ſeaſon them well 
k wither, cloave, peper, minced. onyon,chi- | 
"bot, 


rs and ſome crufts of bread; teerh all | 
 welltogerher: and when it is enough, and a 
the ſauce-rhickned and ſhort, ſerve. al 
as 7. Carye farced with ragouſt. = 


+ Aﬀrer your carpe is well ſcaled, emprie it, | ak 
-and eutit along the back bone , rake off the | (gy 
skinne and take out the ficſh, which you | fy 
ſhall mince very ſmall , and ſeaſon it with 
- parſley, freſh burter,ſalt, pepper, cloaves and 
| *- mace, a l.ctle ginger, yolks of eggs, milke, | al 
"* and melts, then make a ragouſt, with broth, | an 
- veruice, freſh butter, muſhrums, ſparagus, | un 
and chibols; after it is well 1od, and the ſauce , yi 
well thickncd with chippings and capers, | an 
ſerve. "it 

8. Carpe fryed with raguuſt. - ſo 
- - You muſt ſcale it and empry it, then fit | eg 
$ it, and take out the bone, powder it with Ialt | yi 


+7 
« 


and flowre it , then fry .it in refined barter; 
bo afrcr iris fryed, ſerve it dry with the juice of 
” anorange over it. a| 
THEST. 9: Carpe broyled with ragouſt. | an 
- © Ewpric icas it comes out of the water , 

on the top, butcer ir, and pur it on the 
z when it is broited , make” a ſauce 


yo 
j _ w 
+ - griduron 5 4 jc 
with froth burrer paſſed in the panne, paiſley X 
F e1 
a 
oy 
in 


- andchibol minced very fmall, verjuice,vine- 
j £5 Indalitcle broth, ſeaſon all well, and | 
 fſeeth it with capers; lf you will, ferve witha | 

greene ſauce,. and ſeryc.as ſoone as you hare 
—_— 9. x 10, Cape 
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To. Carpe with halfe fhort broath. | 
Take your carpe as it comes out of the ya- 
Il | er, empric it and cur it proportionably* to 
d | esbign:fe, pur it with vinegar, a very Axtle 
alt, peper ,. and minced onyon, then pur it 
with capers and very freſh butrer, ſeerh ir in 
t, | akertle with &'s implements; and when the. 
e | uee is thickned , pur it into a diſh, leaſt it 
u | ſhould ſncl1l of the brafle, and ſerve. 

h In, Haſh of Carpes. 

d | Take carpes, ſcale them,cmprie them,and 
» |rakeoff the $kinne, cutting it at. the gills, 
, | and taking ir. off bencarh, after they are 
, | unskinn'd , take off rhe fleſh, and mincs ir 
e with parſley, then allay it with ſome broath = 
». | and yery freſh burter,ſeaſon ir well,and leerh 
it wich a bundle of herbs; when it is well 
ſod, pur to it creame' or milke with yolks of 
© | epps, if you will, and lerve, well gazniſhed 
| with ſparagus, and melts of carpes. 


FE 


An other way after the Italian. ©. 
Take your carpe and diaw him , then put” 
a fittle vinegar into him to mak. him bleed,” 
and ſave the blood in a pipkin , then 
your carpe, and boyle hum in water, 
white wine,falt and ſweet herbs , the 
your blood and put into it the melt 
carpe.,, cut ſmall ſon e oyſters, muſh 
'fewcapers, large mace, nurmegs, pep 
{alr, ler theſe boyle together, veryle 


inthe panne, to colour your ſauce, and ſerve _ 
, 4 l iT s % 
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- Iton your carpes parniſhed with ſmelts and | @m 

imyll ſhell 6h ww ſ:e occcaſion, fliced P 
= lIemons, barberries, grapes; Rub the bottome 

of your diſh with a cloave of garlicke before | 5 
_—_— i, diſh it upon your bread being | yhi 
rycd and ſoaked in your fauce. win 
12, Breame with ragnuſf, cap! 

Emprie it, and pur a bundle of hc: bs into | tha 

the body cf it, melt ſome butter , rubbe it | ir d 

with it on the outſide, and put it on the] wr 

ridiron; aftcr it 1s broiled,make a ſauce with 

i butrer , capers, parſley , and minced] # 

chibols, ſoake it well with vinegar, and a lit-F flit 

tle broath; after the ſauce is well rhickned, | fry 

_ ſerve. wit 
13. Salmon with ragouF, 

Broyle it ticked with cloaves; after itis al. 
broyled, pur ir with a little very treſy burter, 
wine; fair, pepper, and ſvgar,ſtew all rogeth- 
.. er, untill the ſauce be ſhort, and almoſt ina | | 
Arup, rhen {crvye. the 
FP 3zZ 7 14, Salmon flewed. ſie1 
= Cur it into Qlices of rhe thicknefle of rwo | wh 
; fingers, and put it after the way | fiic 
ing, ticked with cloaves in a ketrle with | anc 
red wine, well ſcaſoned with burter, | ant 
iad.minced onyon; ſeeth it well with & | yoi 

you have any, when the ſauce is ſhort | or 

ickned , ſerve, and garniſh with what | 


you will. | 
Is, Troutes ſalmon'd. 
Sccrh and.pickle them,and ſerve hen 


nd | (ime way as the comrr on troures,of which you 
ed | have the direRion here under, P 


to | thar your ſauce may not turne, that is, that 


re | Scrape them in warme water vntill they be 
ng | yhire, emprtie them, and pur them in whire 


b flit them on the back, and flowre them, then 


| | bols, and ſcaſon them well, ttew them with 
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16. Fele poutes with ragouff. 


yine, freſh butter, ſalt, pepper, onyon, art 
capers, ſtew them gently, and have a care 


it do not become oilie; garniſh with muſh- 
wms and melts, and lerve. 
17. Eele poutes fryed with ragouſs. 
After they are drcfled , if they are; bigge , 


fry them halfe with refined burrer; pur them 
mth ragouſt, and fry into it freſh. butter, 
rs, Juice of muſhrums, parſl:y, chibols, 
4 and pepper , and the ſauce being very 
fort and thickned, ſerve. 0 
Another way of Eele poutes ſteived, - 
After they are ſcalded, or as many do flea 
them, cut them, or leave them whe and 
ſlew them with white wine , a little onyor, © 3 
which if you will not have ſcene, you ay 
ſtick whole with cloaves, falt,pepper, th 
anda bunch of fine herbs; after they are 
and the ſauce very ſhort and thickned,& 
you may put to it capers,anchovies, 
or grapes. | 
18. Oyſters with halfe fhort broth ſalted, 
Blanch them well in water, then paſſe 
them in the-panne with butter, parſley, chi- 


\} 
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ak ſauce well thickned, ſerye. 
Another way, 

As they come our of the ſhell, put them on 
the chaufing diſh with freſh burrer, nutmeg, 
chibols ticked with cloaves, thime , afe 
chippings of bread , and the juice of ano- 

' xenge or a lemon; after they ate ſod, ſerve, 
Another way. 

Take them dead or alive cleanſe and blanch 
them well, then paile them in the panne with 
anonyon very {mall, gnod fresh butter aad 

capers, fcaſen them well, when rhey are ſod, 

'  Texve; you may try them with lard and the 
e ſraſoning. 
19, Oyſters with ragoutF. 

Take them very new,vpen them, and take 
Heed" they be nor diy,by ftriking one againſt 
” another; For they which ſound hollow, and 
| dry, arc oncly good for to be ſalted ; after 
= yo! pi taken them out of rhe ſhell, rake 


tycll out of them , and pur them ina 

"Giſh" with their water, and fry them with 

burrer , onyon,, parſley well minced, | 

wes, and a few chippings of bread, when 
7 arc enough, ſerve. 


TAE them very new and blanch them, 
drailf and dry them well z make a paſte with 
.verjficeor milk, wherewith you {hall allay | 
your flowre ſeaſoned with !alt; with an eggs, 


or more propo:tionably; put your oiſters = 
- k KY r 


v tele white wine : after they are ſod, and! heſl 


I 20. Oifters in fitters. 
| 


kid 
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theſe implements, and take ſome refined bury 
er, heat it. well, and put your oyſters thefein 


one after anorher; after they are fryed, drain ** 


them , and trew on them a lirtle ſmallfalr, 
beaten nurmegg , lemon pill, and ſpinage 
alded and minced fincly , and fryed par- 
fey, then ſerve, 
21. Oyſters bropled. 
Open them, choole the beſt, andlert the 
in their ,ſhell, for ro cat them new ; to 
em which are ſomething altered, pyrave- 
ry lietle freſh butter, with a lirtle bread fryed, 
and a little nurmegpe; then ſer them on the 
idiron, after they are roſted, paſſe the fire= 
Povell red het over them, that they gay 


have a colour, and take heed th:y be not toe - - 


dry, and ſerve, 
22, Vilain with ragouſt. | 
After it is drefled, broil ir on the (gridiron 


with a bundle of herbes in the body of it wel, 


ſeaſoned, after it is roſted, paſle in the pannE 
an ony6 minced with freſh butrer,chippings; 
capers . and anchovies, all well oy © 
cording £5 your taſtz ſtew all rogcrh&r;, @ 

82 Y 3 ail togy wo cy | 


lerye, 


23, Vilain with ſhort broth, 
Groth ; 


Broilc ir, after it is taken our of its 
make a ſauce Robert, and ftcw it with it, and 
krve with parſley, 

24. Vilain ftewed. 
You may ſtew iras a Carp, and ſeaſon ir 
well with capers, chivols, parſley, and good 


4 


VS 


ſh _ 
”_ 
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T Freſh burter, the ſauce being very ſhort, 


>” ſeryc. 


25,Soies broiled and farced. 

Dreſs them as they come our of the water, 
and endore them with burtte”, then pur them 
on the gridiron, vyith a little farce,or vvith 
ſome falr,and a twigge of Sage, we | 

For to make your farce take ſorrell.parſley, adit 
and raw. yolks of eggs, mince and ſcalon all 
together with a twigge of chime, then pur it 
into. your Soies' and make a ſauce with freſh _ 
burrer, ſal, vinegar, peper, chibol, and pare | % 


fley, all paſſed in the panne, and rhe ſauce as 
very Short, ſerve with a little nutmegge up» " 
on it, 
26, Soies broiled without farce l 
Broil them without farce, make a ſauce a- vs 
likez to which you shall adde ſome capers, he 
then ſcrye, | _ 
hey Y 27. Sores ftewed. ag; 
= ,-Put them as a Catp,thicken rhe ſauce wel, | 
"garaish & with your Soics,an4 ſerve, | 
"_ 2 8 Barbels with ragouff, | _ 
EE: Tfrhey arc ſmall, New them, ſeeth them 
= welizand ſerve; ir is all rhe ragouſt char one F 
F.  amay give them. p! 
+ a 29. Barbell rofted. - 


- If rhey are mcanly big , dreſs them, and 
b- 'broyl them on the gcidiron,and ſerve witha | © 
- ſauce ot ſharp taſt. 
30. Barbels with halfe ſhort broth. 
Take them big caough, put them with bye 


= 
"5 
x 
”» 
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half ſhort broth, with white ne Oy on 
ter;ſalt,pepper,chibuls, parſley, and capg ? 
' er they = well lod, and as ſaucc thick- 
, | xd, [erve. [ 

- 31.Barbels with fhort broth, 

Seeth them in their ſhort broth, after. they 
are ſod, rake oft the skinne, and put them on 
adiſh, then make your ſauce thickned, and 

t it over it; vvhich for ro make vvell, rake 
alk a pound of nevy butrer, yvith a drop of 
vinegar, or a little of halfe ſhort broth; mielr 
x, and as it melreth, pur into it one or two 
yolks of eggs proportionably,thicken. at well, 
and take heed ir becomes not oyly, 

For to make it wich vinegar alone, take 
nutme,ge , falrt, gooleberrics , or verjuicez 
ſeeth all in burter;zwhen it is lod, take tour 
of your butter , and pur it with your ſauce, 
then ſerve, for the ſauce can not be wagmed 
again, wizhout much prejudice and harme, _ 

32.Barbels jtewed. SIN 
| They are d-ne as the Carp,cither whole * 
| or cut, with yerjuice of grapes, gw 
| 33.Dabs in Caftrolle. «1 

Dreſs them , and cmpry them under the: - 
| pils, cleanſe them well , and draine (Hows 
atrex they are drained, pur them in a ; 
or a ske[1et,vvith butrer, chibols under, bea* ©: 
ten clove, fſalr, peper, capers, a little white 
| wine or vinegar,and mushrums, lceth all-ro- 
gether leaſurely , leſt rhe fiesh break off 
after they are well ſod, and the ſauce thick- 

I aed,. 3 


* 
_ 
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l, ſerve the white fide underneath, and 
| Exaiſh wah your muſhrums, 
34. Burts in Caſtrolle. 
F. 'Þrefs and fir them as the Dabs, and ſerve 
b, >. alike. 
| 35; Burts fryed. 


the juice of orange,freſh butter, a whole chi. 
bol, and minced capers, then ſerve. 
36, Burts broiled. 

Broil them on the. gridiron , and makes 
Kuce with butter, onion, parſley, ſalr, pep- 
.per, and vinegar;after all is well fryed 
ther, ſoake ir with your Burts, ler the fa 
be well allayed, and ſerve. 

37. Plaice in Caſirolle. 
Dreſs them as the Dabs , bur on the other 


ſerve," 
| 33, Plaice rofted. 
The Plaice arc roſted as the Burts. 
: * Z 39. Barniele with ragouft. 
; " Pull; it well, anddreſs it as a Duck , then 
5 Hr © ed; it with great lardons of Eele or Catp, 
Y ſpit it, and in curning it,baſte it with burrer , 


3 after i it is bal roſted, put ir ina pot 
with warcr , and the ſauce wherewith you = 
ye baſted it; after itis well ſod , and lex 
= pur to it muſkrums, with capers, and 
©, 


fide, ſecth, and make them ready alike, and! 


ar, ſalt; pepPp cr, chibols , and lemon | 


Fo 
Fry them,and pur them with ragouſt, with | © | 


ut 
Fi 
facy 


o 
_ 
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a | 40, Baynicle with. ſhort broath. | 
Drefle and lard it as above , then ſeeth ir 
with water, ana ſcalon ir well, when & is 
'&\halffod , put to it a quarte of white wine , 
[and ſecth ir well, then ſerve it with parſley 

'oyer it, | 
v | 41. Barnicle roſted with ragouſt. 

Roſt ir on the ſpit; after it is well rofted, 
put it on the gridiron, and make to it a auce 
Robert, or ſuch other as you will , then 
ſacye. 
© 42, Barnickle without hones farced. 

Farce it with what you have, mixed, and 
inced with the fleſh of ir,and pur 1t with ra- 
|, after ir is ſod, garniſh it alſo with what 
Fyou can, as muſhrums , troufles, ſpar y 
y axdovillets, melts, riſſolls, or fleurons , Jealon”  - 
all well, and ſerve, *, 
43. Chewmes with rofted ragouſs;- 

Empry it at the gil, and pur in it a. little aj 
falt,fine herbs, and an onion, roſt it ; after ir 3 
f is roſted, make a ſauce with freſh butter, chi? 

bols minced parſley,capers,goosberrics , qr * | 

» { verjuice , all paſſed inthe panne , and ell”. - 
> ſeaſoned, ſtew it with your chewme ; allay'*? 
the liver of it with the fauce,if it is nor chigk= > 

; 0r garniſh with ir, then ſerve. - 
44. Chewme with ſhert broth. 4 

Seeth it with a ſhort broth, and when itis 
halfe ſod, rake ir our and fer ir on the I 
|iron, then ſoak it with a brown ſauce, S. 

Ive, ,& 
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45. Chewme ſiewed. 
Scald ir wel. tecth it after the way of ſte Dy 
"Ing, after it is tewed very wel; and the 
\ "Mlayed,fo that irbe nor oyly, ſerve. 
. - 46. Lampraye with ragouſt 
After is drefied, make it ready and ſerye 
as the Alole fioved. | | 
"th 4. Lampraye on the gridiron with ragouft, 
After it i> dreſſed, cut it proportional 
eo its bignel], rlycn pur it on the giidiron; 
\»  terit is broiled, make to it luch a ſauc 
.you will, ſo that it be of ſharpraft, & 
" *Ferve. | 
the 48. Lampraye with ſweet ſmce, N 
Drefle and cur it alike, make a lauce why. 
|. Yinegar, ſugar , rwoor three cloves, a llifia... 
{  "Itvet, and alittle faltzRove, and ſerve, 
> _ Another.way. 
+. Cuticinto ſmall peeces, and ſeeth irw 
= "wine; and ſugar, and ſeaſon it a very Jath1j.. 
© bcrauſc of the ſugar , mixe with it a lit Pa 
"Steer and capers, then ſerve. 0 
=. 49. Feleroſied with a green ſauce. - ious 
Cor it in Jengrhs, and rot it on the githite 
3 2, then rake ſor1c1, or bects, aad take 
juice, fry an onion very ſmall, ſcale y,, 
ath !alr,p' per;a drop of vinegar,mince Able; 2 
ts, and orange pzele; gently flew Mr the 
1: with this ſa:cc, and when you /are Kallll p., 
ſepyc, and you: lauce well allayed; Put; 
qaire over «,-cthea {crve. - te 
cd 


wn 
+ 4X 
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5o. Eele Fewed, 
ut.jt into peeces, and.ſtew it ' With ,parſly, 
ers, white wine,freſh butter, allycll ica- 
xd, rhen ferve. 


51. Ecle like Servelat.” 


Drefſe your Fel, and sk.nne it; which,to 


, take ir next to the hcad, and cut irs 
n with a clout draw the $kin downyards; 


Mcr it is skinned cleaye ir in two, and take 


t the bone;beat it well,and-lice it 1n two, 


tad your two flices ,and put ro it pepper , 
butter, and parſ]:y, rowle chem up, and 


Fechem very. taſt, pur them into a pot with 


rt wine, well ſeaſoned , and ſcerh them 
Il; after it is well ſod, rake it up, and-cpr 


Winco ſlices, garniſh a platc wighir, and 


52,Eele with ragruft, ' 
Cur it into pecces, and putit jin a pan, :0r 
ler with whae wine, butrer, chibols,min- 
d paſley,capers,lalt peper,and. a few chip= 
5 of bicad to allay the fauce 3 afrcriris 


pough, ſerve, and, if you will, whiten with - 


wof eggs in vcrjuice, 
An*ther way. 
You may fry it with rehned butter, o 


"oc; afre- it is defied, cur the fides,and rake 
TP the bones, pickle ira while, and if you 
JU garnith wich it,fry it as gon (8 you wits 
<3 5odcrye wane, try it ancly when you 
"Fuente for ir; which youJhall doc atxer. you 


on 
4 


ape dcycd it wel, \ om thin and: ow- 
»-, : 2 . | I06 - - 


o 
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red, orfryed ina paſte, Serve with juice | 
orange or lemon. 

Anotber wty. 

Broil it as the Lamprayc,and ſeaſon it with] 5 

Sharp ſauce, with what garniſh you will, | f 


63. Seq tele, bc 
Make it ready as the firſt ragouſt of conf 
mon Eel. a1 


$4. Sea Eele Sewed, 'm 
After it is dreſſed, cur it into lumps , anf pe 
"Teaſon it as the other ſtewings, to 


55. Sea Eele fryed with rageu 
Make it as the ma ragouſt þ/ Co 


- Eel, then ſerve. 


56. Lobfter with ſhort broth, V.1 

Seerh it with ſhort broth , well ſeaſong wi 

with what is neceflary; aftgrir is ſod, cle yo 

A it 'in two, and ſerve it with vinegaralf g# 

_ , paiſlcy: lod 

41008, - | . k 

- eo Wind? $7. L obſter with a white ſauce. | 

;  Aﬀer it is ſod, break ir , and cur the | 

into peeces , which you ſhall fry wit hb enc 

ter, minced parlſlcy, and a drop of verjud Pj 

which bei ne, take three or foure yollf! Ipi: 

of cggs with a lirtte of nurmeg , the 

them in the panne, ſerve forthwith and gf © 

Aiſh with rhe feer of your lobſter. pus 

58, Langouſte with ſhort broth. t00 

it, ſeaſon and fry ir as the lobiich mo, 


- ©: and garnith with the feer of your langoul 


v=- © 
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59. Langouſie with white ſauce. 

It is done the ſame way as the lobſter 
ſerve it dry with patlley. 

60. Pike farced. 

Slit it all along the back, and rake o ff the 
$kin from the head to the tail , take our the 
fleſh ayd the ſmall bones , leave the backe 
bones for to keep ir the firmer when ir is far- 
ced, Which to doe, take: half of fleſh of pike, 
and halt of carpc, or of ecle, mince it very 
mall with parſley, raw yolks of cggs, lalr , 
pepper, fine herbs, butter and milke mixed 
together , w;thmuſhiums, farce your pike , 
and ſow it up again , then ſceth it in a drip- 
ping panne, make your ſauce with fiſh broth, 
or p:ale broth a drop of verjuice, and a litle 
v.uegar, Which you ſhall paſſe in the panne 
with parſley, capers and mu(hrums, which 
you thall ſcaſqgn and ſeeth well ; ſerve and 
pow with whar- you will, after iris well 
UC, 

61, Pike roſted on the ſpit. 


w 6 ka 


Drefle it-the ſame way , and ſpirit, to the 7 


end it way hold faſt , wrap it with burtered 


paper, and when it is roſted ,, take it off the © 


8" Ipir, and ſoake it in the ſame ſauce as the o- 
ther, and garnith it with muſhrums, mehs of 
carps, piſtaches, trouſfies, and broken ſpara- > 
Bus, and have a care that the ſauce be not 
too fat; then ſerve with pomgranate , or Ie- 
mon pecle, 


I 3 63. Freſb 


' 
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62, Freſh mackerells rofled. 

Roſt them with ftennell, after they areroſt- 
ed, open them, and take our the bone; then |vhic 
make a good ſauce with butter , parſley, and ) 
gooleberries, all well ſeaſoned ; ſoak: your 
mackerells a very little with your ſauce, then out: 
ferve, qt 1s 
63. Freſh herring broiled. whic 

Empty them at the gills , and brojle them ſilt, 
on the pridiron, moiſten-d with butter; after | ſ 
they are broiled, make a ſauce with freſh bue- 
ter, a drop of vinegar, falr, peper, and nut- 
mee , mixe ſome muſtard with it, and bro: 
rVe, 


64. Herrings with browne ſauce. 
After your herrings are broyled , make 4 | V**) 
browne {auce, making your butter browne it ; 
the panne with parfley, and chibo!s minced, | ** 
which you ſhall pur into your browne burree | J® 
with a drop of vincgar; it you will, put to it 
capers,and lierve. c 
65. Pilchers of Royant. wa 
After you have ſcaled them , make them | 
&- ready as the broiled herrings , [-rve witha 
> White or browne ſauce with muſtard, | 
$6. Rochet-with ragouft, a5 
_—  Aﬀeer it is well diefed, pur it into a difh, | 
. and ſeaſon it well with butter, ſalr, peper, ſhi 
2 bundle of herbs. muſhrums,minced Fl 
verjuice and broth; ſeeth ir between two diſh» | ® 
* Ce$after jt is ſod, lerve it with a ſauce rhicken- 
2 Cd; as for the garniſh , you ſhall pur ſome if 
Ta ye 


- 
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you have any, it not , you ſhall let ir alone - 
You may alſq make ir ready as the gren'ff 


en [which followeth. 


nd 
ur 
ef! 


67. Grenoft with rageuſt. 

Drefle ani (lit ir, then butrer it well on the 
outde , and broile it on the gridiron; after 
it is broiled , make a browne ſauce, with 
which you ſhall foake it, for ro caule ir to take 
gilt, and the favour of what you have put ts 
it, ſerve, 

68. Freſh cod broiled with ragou?t. 

After it is drefled, you muſt butter it, and 
bro:le it on rad OT ſeaſoned with fale 
and clove ſticked;as it is broiling,baſt it with 
butter; after it is broyled, make a ſauce with 
very freſh butter, into which, after it is halfe 
browne, you ſhall pur ſome minced parſley, 
and if you will, ſome onyon or chibol, which 
you may take out,for ſuch as 2re tantaſticalk. 
mixe a little b:oth with it, a drop of vinegay 
and minced capers; ſoake your cod in its 
lauce; when you arc ready to ſcrye, put ſome 
muſtard in ir, if you will, then ſerve. 

69. Cod with balfe ſhort broth. 

Seeth ir with white wine, ſalr, pepper,and- 2 
2 bundle of herbs; after it is = rain it; © 
and make a ſauce with butter, a little of irs © 
ſhort broth; a little nutmegge, ard falt; ſerir: 
on the fire, and turnc it well; in turning of 
it. allay it with two yolks of eggs; and 
powre.on it your Cod, then serve. 

79.. Freſh. 


” 286 The French Cook. 
| 950. Freſh Cod with ragouſt ; 

Afrer it is. ſcaled , empric ir, flir it at the 
e>p, then pur it into a dripping panne, or in- 
ro a flat baton, with good burrer, falc, peper, 
and beaten cloves, ſome chib »ls under,broth 
or peate broth; boyl all, and put to it ſom: 
parſley , a drop of vinegar, and a few chip- 
pings of bread over it; lcerh it before rhe fire, 
o& in. an ovcn, which is beſlz. after it is ſod , 
erve, 


| 71, Green fiſþ. 

Take it unſalred, ſcrape it, and ſecth ir in a 
kerle with freſh water, boyle ir a very ]:ttle, 
and ſcim ir; after itis ſcimmed , take it off 
:  thehre, and cover it with ſome rable cloth in 

double; when you arercady to ſerve, ſet ita 


= | 


Jone,take heed thar it curdle nor, put ir upon 
ut fiſh, and ſerve with parſley on it, and a- 
ut it, | | 
72. Seprifi: of fiſh, 
Take the fl:th of Carp, tele, and Tenth, 
mince them rc gerher, and lcaſon them with 


= peir, ome blades ct large mace, and fine 
& 67A ſer up all into a lIinnen cloth , and tic 
= ict, then fecth with white wine 1.ke a ſhort 
=. brorh; afrec it is ſod, ſer it a draining; after 
= at is drained, unt.e it, cut it int» flices, and 
E  fery: itona plate as a gammon ct bacon. 

Y T3 Gammon 9 fiſh, 

= Iris mad-tte ſame way as the Soupreſ 
"FR ; 


" —”, 


I 


> draining ; make a ſauce with ſome butter a- | 


a lirfic burtrer very freſh, with capers, ſam- | 
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bue that you do wrap in your implements ® 
he | with carp Skinne,over a wrapping of butter'd *F 
n- | paper , andover it yer a linnen clorty, ſcerh -. 
er, [alike , and ſerycitcald, asa gammon of 
th | bacon. ; 

m* 74 Muſes. - (ve 
ip- | Cl-nſe them, and-boyl them a very. little: . 
re, | with a bunJle cf herbs, as ſoone 2s they are 
d , | opened, rake them up, and rake them out ob 
the mc1l , then fry them with freſh burrer , 
|parſl.y,, and minced chibols, ſeaſoned with 
12 | pxppec and nurmegg, then allay lome yolks 
le, | eggs with veruice, and mixc rhem toges 
off | ther, lervc, and garnith with the beſt ſhaped 
in | #their (hels, 
La ' 75. Ray frzed with ragiuft. , 
a- | Drefle it, waſh.it well , and rake off the _ ©: 
Mn | flime which is upon ir, then emprie ir, and 
a- | fake out the liver very neatly, and the gall 
all,; if your Rave is bigg , rake off rhe two 7 
fdes alſo,and leave the body;ſeeth rhem with 7; 
h, | whire wine, or verjuice, falr, pepper, large 7 
th | mace, onion; & fine herbs;zwhen they are fodg 3 
1- | ktth:m rake ſalt a little, & rake heed of the 3 
ie ) iNith of the braſs; atter that, rake them outy,*Þ 
ie | &rake off the skinne, make a browne ſauce 
re | vith butter, porſl2y,and chibol, very ſmall, & 7} 
r | fried with browne butter; put a drop of vine-"® 
d \gato it, & a pecce of liver, & loake it ws Wy 

It, lerve with gooſeberries, or verjuice in the} 
calon ,, and gainithed on the rop withthe 3 
ieſt of the liver which you had in the kert s ; 


Ls your... 
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950. Freſh Cod with ragouſt ; bur 
After it is. ſcaled , emprie ir, flir it at the | 
ep, then pur it into a dripping panne, or in- | [| 
to a flat baton, with good butter, falc, peper, |? 
and beaten cloves, ſome chib »ls under,broth } 
or peate broth; boyl all, and put to it ſom: 
parſley , a drop of vinegar, and a few chip- | 
pings of bread over it; lecrh it before the fire, | i 
ar in an ovin, which is beſt; after ir is ſod , | op 
ſerve, [the 
71, Green fiſh, pat 
Take it unſalted, ſcrape it, and ſeeth ir ina | p*j 
kergle with freſh water, boyle ir a very |:ttle, | 
and ſcimir; after itis ſcimmed , take it off | 
thehre, and cover it with ſome rable cloth in * 
doublez when you are ready to ſerve, ſer ita | 
draining ; make a ſauce with ſome butter a- | 
Jone,take heed thar it curdle nor, put ir upon | fl 
our fiſh, and ſcrvc with parſley on it, and a- | ti 
=_ it, all 
72. Sewprifl of fiſh, Fd 
-. Take the fl:th of Carp, tele, and Tenth, | vl 
mince them rc gerher, and lcaſon them with ! M: 
a lir{ic butter very freſh, with capers, ſam- | kt 
- pcir;, lome blades ct large mace, and fine )rel 
Keg ſer up all ;nro a linnen cloth , and tie | & 


©: it, then fſecth with white wine 1.ke a ſhort | Wi 
broth; after it is ſod, ſer it a draining; after | iti 
= it iSdrained, unt.e it, cut it int? flices, and \ $a 
ſexy: itcona plate as a gammon ct bacon. In, 
73. Gammon of fiſh. i; 

Itis mad:the ſamc way as the Soupreſle, | 1t 


uct 
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bur that you do wrap in your implements 
wth carp Skinne,over a wrapping of butter'd 
paper , and over it ycr a linnen clorty, ſcerh : 
talike , and ſerye it cald, asa gammon of 


| bacon. 


74 Mules. wo 
Cl-nſe th:m, and-boyl them a very. little 
with a bunJle cf herbs, as ſoone 2s they are 
opened, take them up, and rake rhem our of 
the ſnc]11 , then fry them with freſh. burrer , 
parſl.y,, and minced chibols, ſeaſoned with 
peppec and nurmegg, then allay tome yolks 
ot eggs with verjuice, and mixc rhem toge= 
ther, lzrvc, and garnith with the beſt ſhaped 
o their (hels, 
' 975. Ray fryed with ragiuf. 
Drefle it, waſh it well ,, and rake off the 


ſlime which is upon it, then emprie ir, and 


take out the liver very neatly, and the gall 
all,; if your Rave is bigg , rake off the two 
fdes alſo,and leave the body;ſeerh rhem with 
whire wine, or verjuice, ſalt, pepper, large *3 
mace, onion;8 fine herbs; when they are ſod, 
ktth:m rake falr a little, & rake heed of the 
rellith of the braſs; atter that, rake then outs 
& take oft the skinne, make a browne ſauce © 
vith butter,porſl-y,and chibol, very (mall, & 
fried with browne butter; put a drop of vine-"*3 


gar to it, & a pecce of liver, & loake it with 8 
, lerve with gooſebcrries, or verjuice inthe _# 
kalon ,, and ga: nithed on the top withthe *% 


ieſt of the liver which you had in the kerihgy, © 
Il 5 your. - 


; 188 The French Cook. \ 


Wenn Fay being halt ſod, and cur ir into ' 
76. Smelts with ragouſt. and 


File them up together into rows, thruſting \ he 

g imall rwigg through their eyes, flowre and ab 

fry them, pur ro them a little ſmall ſalt, and. | Yin 
rake out the twigg, as you pur them in the 

__ Uſh then ſerve with orange or lemon. $. 

77. Tripes of Cod fryed. anc 

Seeth them , and after they are ſod , fry | "+ 

them with butter, onyon minced, or chibols, | * 

fley,falr,and pepper,and at the latter end.| 4 

e Vinegar,and a lirtle nutmegg, You may | Of 

-— whitcn them with yolks of eggs and with | 

- vexuice, and ſerve, 
78. Cuttles fryed. BY. 
Boyl them,after they are enough,cut them | Pee 


> Into pecces , and fry them as the tripes of ther 
- Cods, and ſerve. f witt 
I 79. Poore John fryed. leay 


| After it.is well watered, cur ir into peects, | > 
E and ſeeth it, after it is ſod drain it, and fry wine 
© Frich butter , onion, peper , nutmegg , and | 
© *Yinegar, then ſerve. 
RT $0. Poore John with a ſaace Robert. Ys 
You may put it with butter, a drop of ver | | © 
Juice, and ſome muſtard, you may alſo mwixt 
with it ſome capers and chibols, 
Another way. 
You may ſerve it with oyle , vinegar, and 


- 7@njon mined. 
+FX*.T- 
"I. . . 
23, Io fa 
= a 
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$1. Joale of ſalmon with browne ſauce. 
Unſalc it well, ſcale ir, boyle it in water , 
and ſeeth it pioportionably , as it 13 thicke , 
then Jer it reſt, when you will uſe it , make 
a brown ſauce, with butter, enyon, pepper, 
| | vinegar; put it oyer it and ſerve. 
Another way. 
After it is ſod, draine it, and let it-coole;. 
and ſerve it with minced onyon, oyle and vi- 
j | negar, 
\ | 82. Foale or chine peece of ſalmon in ſallat. 
| | After it is ſod, pur it with oyle, vinegar, - 
crefles, or other ſuch ſallate as you will, and 
; | fome capers, if you have any, then ſerve, 
83. Tons pickled, 

Drefſe them, and cut them intro flices, or 
peeces of the thickneſle of three inches, ſtick: 
them with cloaves, and put them into a 
with falre, pepper , vinegar,. and fome bay- 
leaves; cover it well, .and when you will uſe 
It, water your pceces, and ſceth them with, 
wine; ſerve them dry, or with a b. own fauce,. = 
kafoned with what you will, "i 

| 84 Mackerels ſalted. .* 

_ Slitthem along the belly, and ſalt them.” * 

for to ule them water ther , and feeth thent. 
| inwarer, after rheyare ſod, ferve with patf+ 

Jey, vinegar, and pepper, you may pur lome- 

oie if you will,. 
| Another way. 

hiter they are ſod , make a ſauce ro they 
with butrer, onion, vinegar, pepper, and rh 


lard, ove and ſer ve, 85. Pickled. 4 


— 


—— 
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8s. Pickeld berring. p 
The Salt herrings as ſoone as they come | y 
ont of the ſea,and g'll and gut t'em, and fo | it 
barrc] them, and. when you will uſe them, 
water. them,draine and dry them, then broile } 
them and ſerve with muſtard or with peaſe, | 1 
Another way. e 

You may ſzrve them ſtewed, cutring them | v 
into pecc-s, and ſecthing them with onion | 6 
and biurcer, 


$6.Red herrings. { ; 

After they are half ſalted, rhred them,and 4 b 
hang them a ſmoaking in the chimney,when } a 
you will utc them,open them and ftcepthem | 2 
3n milk;for to ſerve,take them our, and broil 4 y 
them a very little oz. the gridiron,and ſerve, } a 
i you will, with muſtard, a 
F 

l 


_ 
— 


87.0rdinary Troutes, 

Dreſs them ar the gills,pickle them; afte: 
they are pickled,flit them according to their 
nels, ſeethahem leaſurely with a ſhort 
Broch, ſcaſuned with all whart is fitting, and ſ 
E  wheteof you ſhall find the making in leveral | 1 
- places of the fiſh ſerviceszand rake heed that 
their flcſh-doe not break from the bones; | 
4 | 

| 
| 


afrer they are ſod , ſerve them whole with 
parſley,in a plared napkin. 
| £8. Pieof Eele pouts. 

After they are drefled-and well blanched, 
- curthem in peeces, and pur them in fine 
Ec | or pufr paſt, with ſome garniſh,as melts 
carpe,capers ſampiere , pickled Cabidge, 
* $6 | 


” 


0 > bo 


- 
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pine ſeeds, broken fparagus , muſhrums , 
yolks of eggs , and fcaſon all well , tlicn 
lexVe. 
89.Fele pre. , 
Cur it into round flices,and pur it in your 
ſheer of paſte, well ſcaloned with yolks of 
eggcs, parſley, muſhrums, ſparagus, meles, 
yeruice of grapes, or gooleberries, in the 
ſcalon; Doe nor ſpare butter , ſalt nor pe- 
per; cover your pie, and endore itz fot ro 
keep it up,take ſome ſmall bindings of paper, 
butrer thew, and pur them round abour ir, 
and tic them ſoftly with a thread; bake it, 
and after ir is baked..allay three yolks of egs, 
w.th a drop of verjuice and a little nutmeg, 
and when you atc ready to ſerye, pur ir in 
and mixe it well, then open it, and ſerve it 
garniſhed rouna about with the cruſt cur in- 
to four, 


Another way 
Seaſon your Eel with nutmeg,pepper,and 
falt,then lay them into your pye,then put to-? 
it a few chibols , or an onion minced 
a few ſweet herbs and lemon pcele minced, 
then put on it ſome muſhrums, and a few 
capers, ſome pickled purtlen, fliced Imon, 
grapes, and good ſtore of butter when yaw © 
terve it,the liquor above exprefied, is good to © 
liquor it withal. 
90. Pie of grenofſt. 
Dreſs your grenvuſt , or many if you have 
them, & flit.them at the top, make a ſkeer of 
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fine paſte, of what ſhape you will, make up 
your pie, and when it is made up , put your re 
fiſh in it; garniſhed with what you have, as s 
muſhrums, capers,parſley minced, hard yolks N 
of eggs, bottoms ot hartichocks, and broken p 
ſparagus, all well ſeafoned with butter, ſalt, 
pepper, and nutmeg, then cover and endore 
It. If it be raiſed, bind ir about a buttercd pa- 
* per; bake it, and forget not to give it vent, 
+ as ſoon as it hath taken cruſt , tor it would 
rake it of ir ſelfc, and it may be, beneath,and 
fa all the ſauce ſhould be loſt , which you 
could not put in again the fame. way. Aiter 
it is baked , make an allaying w:th-yolkes 
of eggs raw, and adrop of verjuice, and 
| Pur it into your pic at the top with afunne], 
-- and mixe it well on all ſides with ſtirring of 
> it; ſerve it waygac, and garniſhed about with 
+ the upper cruligy as you will. 

4. 91, Small pres of fiſh 

>  Takc out the bones of a carpe, andofan 
ecle, mince the flcth with parſley, a ſmall | 
wig of thime , and ſome burter; afteritis | 
well minced , and ſeaſoned with nutmeg, \ 
þ make a fine paſte , and make up your pies of 

z whar bigneſs you will,fill them , cover them 


 end.cadore them;upon the big ones you may 
f hoe a head; after ihey are baked, ſerve. 
| 92. Pie of plaice. 

After they are dreſſed make vp your pie of 

the bignels of your plaices,and pur them in, 
-flicxcd oncly on the rop.', and gunifes, 


—_ _ 
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with muſhrum, ſparagus , harrichocks, ca- 
pers,and hard yolks of eggs, all wel ſealoned 
with very freſh butter, lalr, pepper, minced 
parſley,and a ſlice of Icmon, or of orange;co- 
yer, and bake it; whea it is baked, mixe 
with ir ſome F wry of. eggs allayed with 
yerjuce, then lerve. 
93. Tourte of melts, 

Whiren them well, and drain them, then 
make your ſheete of paſte , and garnifſh'it 
with melts, of Carpes, muſhrums, tiouſfiles , 
capers, hard yolks of eggs, broken ſparagus, 
bottomes of artichocks, falt, mace, pepper , 
parſley , and freſh burtrer;cover it, and Fake 
itin the oven, or in a tourte panne, Endore 
it witheggs, if it be in fleſh. rime, after ir 
hath raken cruſt, give it vent ; when it is ba- 
ked, uncover it ve: y neatly , cut the lid into 
four, put it round abour, and ſerye, 


$54494$44y44$44+4445+: 


A Table of the Egges for the 
Entree, or firſt courſe, as. 
they are now ſerved up, 


Þ6e farced 

Eggs with bread 
Eggs mm Moonfbine 
Eg85 with black buxer 
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Fees with milk | w 
Eggs with. ſorrel 1-2 
Eggs fryed in ſlices 1 | v 
Eegs prached in water gs | mn 
Fees with cream - 
Frayze of cream | oo 
PFrayze of parſley "yz | © 
Eges with verjuice | is if tt 
keegs with anchovies 3 } 8 
Eges with che2ſe | - 14 | 
FE ges minced, or ſtirred together 15 I 
Eggs in m50n ſhine with cream | 16 | Þ 
Eges made ready in glaſſes 7 | kt 
Fr yyze farced 18 | [ 
Eggs in ſnew | 6-05 it 
| L 50 
| 1 
The way of making E ggs ready for the | 
Entrees, or firft courſes, as they axe 
inth:; precedent Table. | 


1. Foes farced, 
Ake forrell, alone it you will, or with o- | 
ther herbs, waſh, and ſwing them, then | 
- mince them very {mall,and put them be- 
tween two diſhes with freſh butter , or pallz 
{ them in the panne; after they are palled, loak 
and ſeaſon them; after your farce is pd,rake 
> Jome hard cpgs, cut thenvinto' halts, a croſſe, 
© or in length, and take out the yolkes, and 
| mince them with your farce, and after all 8 
=D vVcll 
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well mixed, New them over the fire, and put 
tit a litthe nuemeg , and ſerve garniſhed 
with the whites of your eggs which you may 
make brown in the pan w.th brown burer, * 

| 2 Eggs with bread. 

Take bread, crum it, and paſle it through 
2 ſtraining panne, if you will melr ſome bur- 
rer, being melted , pur it with your bread, 
and ſome ſugar, then chonſe ſome very new 
layd cggs,as many as you have occaſion for, 
and beat them well with your bread, ſugar 
burrer, ſalr, and a little milk; for xo ſeeth 
them,rie]ta peece of bi t:er very F or,pur yout 
implements into it, and ſeeth it; Yor to give 
them a coluur , paſlc the fire ſhovel red hor: 
oyet them, and ſerve your eggs ſugred, You 
may make them ready in a dijh, or in a tourt 
panne, | 

3. Fggs in moon ſhine. ' 

Take them very new, melt a peece of very 
freſh butrer in them, pur in your eggs and a 
Lute ſalt; when they ate enough, pur alittle 
nutmeg on them, and rake heed the yolves 
do net break, nor be tyvo hard, then {cre 

4. Fges weth black butter. 

Break very nevv laid eg2s ina diſh, 
have a care that the yolks do nor breake,put 
lalt to them, make fome burter brown in the 
panne,and lceth them in it 3 after they are 
enough, pur a-drop of vinegar in the panne, 
palle ir over the fire, powee it on your cgges, 
ar.d {erve, 


4. Eggs 
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5. Eggs with milk, 
; Break your egg+,lalt them and ſugar them 
if you will, bert them well, and mixe your 
milk with them; for to ſeeth them , melr a 
little fre ſk butter ina diſh ; after it is melt- 
ed, pur your implemenss in it , ſceth them, 
and give a colour with the tire ſhovel), when 
theyare cnough,ſugar and ſerye, ' 

6. kggs with ſorrell, 

Take very young ſoricll, aſter it isvery 
clean and drained, pur it between two diſhes 
witlyburter, falr, and peppcr, and when: is 
well conſufned,a)lay the yolk of an egg with 
; it,and garniſh.it with eggs cut into quarters, 
eras you will,and ſerve. 

» FEorto keep-your egs always freſh, put them 
into freſh water, p 
7. Eggs fried into ſlices. 

Make dof rake gee our of the 
ſrell,;and cur them into Nlices,then fiy them 
with gocd butter, parſley, chibols minced, 


afrer they are well fryed and ſeaſoned, put 


# them into adiſh with a drop of vinegar palled 


-— inthe panne, !'f the ſauce is roo ſhort, put 
”  Inita dropof broth, then ſerve w.th nut- 


megzif you will, mixe with ir capers, muſh- ' 


rum<,broken ſparagu<,fryed betore yuu mixe 

them, as alſo-muſhrums, for it would not be 

gocd otherwilc. 

| 8. Eggs poached in water. 

Take the neweſt you can get, beyle ſome 
s Wa: 


| 


| 


peper, goolſcberries, or verjuyce of grapes; | 
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water.and when ir boyles, break your $ 
| in it,ler them ſceth > Nerla Arikiog ox tha 
| handle of the skeller , leſt they ſtick on the 
| | bottom,and burn,then rake them our ſoftly, 
* | and drain them. For to {erve,make a browne 
ſauce, or green, with a hand full of farrell, 
| wh-reof you ſhall rake ovr the juice , rhen 

melt a little butter, with ſalr,Qutm: g,and the 
| yolk of an eg. all wel ſeaſoned and allayed 
' | together; atter this you ſhall pur your juice 
| in them,and tu rhem,and ſerve torthwithy? 
| 


0. Eggs with crecme. 

+ Break ſome eggs proportionably, take our 
half of the yolks, and beat them well with 
| ſugar and a little falt, mixe your cream with 


them,and ſeerh all in a skeller; atrer it is fod, 

ſerve them upan a plate,and ſugar. If you wil 

Fo give a colour, you may doe it with a hor fire» 
ovel; and it you do love ſwect odours, you 
may pur lome, 

| 19.Creame Frayze. | 

| Break ſome: ggs,rake out half rhe whires, 

| ſeaſon them with {alt and creame, and beate 

| all well rogerher, warm» ſome burrer, a lirrle 
more than ordinary; and when it is G_ 

, ſerve it in ſquare, or triangle, or as it is, an 

ſugar it well if you will. 

1, Parſley frayze. 

| Broak your cgs,and ſeaſon them with ſalr, 

—_ minced ſmall, and chibols,if you wil, 

.at them well vvith burter, and make your 
Frayze; after it is made, you may novel it if 
you . 
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you will, an&$cur it into round flices, garniſh 
2 plate with it, lugar, and ſerve as 1cadily as 
you can, 

, 12. Egges with ver;uice, 

Efrer you have broken your egges, ſcaſon 
hem w.ta ſalt, and beat them well, rake out 
the treads, and take out ſome embers, over 
which you ſhall tuine them, in putting; into 
them cm butrer , and verjuice of grapes 
beaten, and paſſed in the pan; when theyare 
enough, ſerve, bur haye a care they be not 
too thick. 

13. Fgges with anchovies, 
-. Cleanſe well your anchovies, and water 
thcm, changing often their water or wine, 
take our the b..ne, and ſer them amelr ngin 
a diſh with very freſh butter; when they arc 
melted, break ſome egges, according to the 
Proportion of your ſauce; & after they are ſod 
and mixed, ſerye them with a 1:ttle nutmeg, 
14. Fggs with cheeſe. 

Take butter and chcelc,and melr them' to- 
gether, which you may doe ealily, flicing 
your cheele very thinne;when thicy are melt- 
£d, break as many egs as you think may leeth 
in.what.you hayec mclced; after they are well 
dearen, pur them over the hre, & ſt.rre them 
as. th:y {ceth ; and vvhen they are ſod, not 
too thick, ſerve vvith a little nutmeg, 

15: Eges ming{/ed or ſtirred together. 

Melt ſome butter vvith eggs in a dith,ſea- 
ſoned vvith falt, a little pepper, & nurmegy 

7 yyhen 
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when they are on the fire, ſtir them with a 
ſpovn until they be enough, and ſerve, 
a | 16.Eggs in moonſhine with crea.n, 
| Make a bed of butter in your diſh, and 


break your eggs over it,after they arc broken, 
ſcalon them with ſalt, then-pur ſome ercame 
to them unul they be hidden,or ſome milk , 
ſo that it be good, ſceth them, and give them 
t | colour with the farc-ſhoyel red, then ſerve. 
| 17, Eggs made in glaſies. 
Make a preparation like that of the egges 
- with bread,and adde ſome cream to it,which 
is not fowre, and a little ſugar , and a'few 
crummes ol bread, then take ſome ferne- 
> | glafles,pur them on a plate near the fire with : 
; a very little burter in them; when the butter”: 
| is melted, pur alſo your implements in theſe 
glailes; as they are before the fire xhey will 
ſeerh, bur as they ſeerh, - rurn-rhem+ after 
| theyare ſod, powre them out upon another 3 
plate, they will come out of the glaſſes.the 
ſharp end upwards;ſerve them thus,and gar- 
niſh them with cinamon and lemon-peele 
preſerved. 4.3 
18, Farced Fraize. *% 
Break your eggs, and pur more yolk 
than whites, pur to them ſome remnanr of 
farces, if you have any, or make one of pur- 
poſe, with all ſorts of herbs according ro your 
taſte, and ſceth it before you mixe it with” 
your eggs, lcaſon all with falr, and if yow 
will o_ ſugar, bcar ir well , and ſce by 
_ Wi | 


— - 
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- with butter or lard , then ſeye your Fraize | 
| ſugced it youwill , and bend ir ſquare, or 


triangle, or rowlo it up to cur into flices, 
a4 16, Eggs in ſnow. 
3 Break ſome egs, lever che whites from the 
- .Jolkes, put the-yolks ina diſh upon burtery, | 
" -and ſeaſon them with lalt, and ſer chem up: 
| con hot cind-rs3 beat and whippe well the | 
* «whites, anda licrle before you ſerve , powre 
-them on the yulks with a drop of rolcewater, 
and hold rhe fire-ſhovellover them , then. 


* wdygarand ſcrve. 
: | Amther way. | 
You may put the yolks in the middle of 


S ſnow . which is made with your whites 


- (ofepgs whipped, and ſeth them before che 
| rae aka dith behind. 
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#:A Table of the ſecond courſe | 
Ws of Fiſh. 
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Urbor with ſhort broth 1 
3 Dabs with fort broth - q 
E 2. /ives, or Seadragons broiled ou the gridi 
: "08 
- Sogles fryed , 


Salmon with ſbort broth 
-: Snrgeon with ſhort bruihb 


1G reneſts in caſtrodle 


T4 
"FF "A , 


need oo 3... 


Borbels wath ragouſt 


: og 


Beſcard with ſhort broth 
Porpoſe with ſhort broth 
Porpoſe with ragoust 
Burts f.yed with ragouſt 
Seq otter with ſhort broth 
Sea otter on the gridiron 
Raye fryed 

Tenches with ſhort broth 
Alloje with ſhort broth 
Alloſe roſie ; 
Freſh cod 

Breame roffed 

Pike in blew 

Pike with ſauce 

Tourts with ſhort broth 
Troute ſalmond 

Perches with ſhort broth 
Eele pout 

Eele pouts in caſtrolle 
Carpe in blew 

Carpe farced 

Smelts 

Plaice 

Barmcle 

Barnicle with Tagouſt 
Dabs in caſtrolle 

Pike farced and rofted 
Salmon with a ſweet ſauce 
Fele pouts w'th ragouſt. 
Carp with balf ſhort broth 
Tenches fryed with ragouſt 
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Barbles in caſtrolle, 


.  Soales with ragouſt 


Vilain with ragouſt 
Vilain with ſhort broth 
Foale of ſalmon 
Eammon of fiſh 
Raechet 
Freſh mackerels 
| Chewmes 

Freſh herrings 
Pilchers 
TL amprels of dll forts 
Eeles of all ſorts 
Labſters of all ſorts 
L angouf} with ſhort broth 
DiFers rofted 
_ Fred carpe 
Barbels with ſauce 
Plaice roſted with ragouft 
Plaice in caftrolle 
Fu 


HO Oe 


20. Diſcourſes and Method #11 


© how to ſerve the ſecond. |thes 
2% courſe of fiſh, 


T, Turbot in Caſts lle | 
Reſs ir and empry it under the belly,l 
ting it there; yery neatly, or ot 


the gills; pur'ir into a panne with 


Fi 
' 


/ 
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and 
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fe 
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| | wine until ir ſteeps, and ſeaſon it well with 
_ | ſalt, pepper, cloves, large mace, fine herbs, 
| asrolemary, thime, and - onion, and ler ir - 
 \ſeeth leaſurcly, leaſtthe fleſh ſhould breake 
| | offfrom rhe bones; after it is ſod , ler ir reſt 
{ | a very lile, leaſt irſhould rake the rafte of 
6 | brafſe ; ſerve it garniſhed with flowres and 
1 | puſley, 
$ | You may cur it bdeforeyou ſceth it thus, 
9 2. Dab with ſhort broth, 
0 Itis made ready the ſame way as the wur- 
1 | bot, bur rhar the ſhort broth mu nor beof 
2 | ſo ſharpe a taſte, becauſe it rakerh ſalt foo- 
3 | ner, being thinner ; -after ir is ſod, ſerve ir 
4 | with parſley upon ir, | 
$5 3, Frves, 07 Seadragons broiled on 
56 the gridiron. | 
F7 They are dangerous ,. by reaſon of three 
I\ prickles , which "they have abour the 
ſy | bead , therefore when you drefſe them, re- 
__ | remember to ſcrape them, and ro cur off 
(thoſe three prickles, and the'hcad at the 
| gills, whereat you ſhall alſo empty themy 
|when they are thus drefſed, and empricd,j[flie 
them on the outſide , and melt ſome burrex, 
and powre ſome into the ſlits ; with falr and” 
clove, then ſer them on the gridiron 3 when 
- oiled , make abrown _ with 
burrer, falr, and pepper , min - 
GA goosber ries,or ver hs of grapes, —_ 4 
| 0 vie powre yourJauce ea them, . 


| 
| 


- © - 4, Soales 


bs. 


WP, 


oy 


LY 


, 4. Soales fryed, 
A 


ry 
#, 


®. with falr on the out fide, and ſerve with |" 


I natbreak off from the bones, 


” gbove Article 6. with three napgins” 
Krewed.with par ſley, 


T, av 
© $ 
R. % 


as the Rurgeon and Beſcard aboye;hut that -1 
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Afcer they are drefled, dry them , and if'|* 
chey are big, ſlit themalong the back, flowre | © 
them, and try them infalr oyle , or refined \ 
burrer; when they ace fryed , powder them 


erenge. 5. Salmon with fhort broth. a 
Empty ir at the gills, and lice ir along | 
the back, and put it n-your ſhort broth well y 


feaſoned; when it iscnough, ſerve, 
-» 6. Sturgeon with ſhort broth, ler 
'You may ſerve. it broiled on. the gridicon, 
busp. in; the ſecond courle, ,youmpſit purir |. 
with ſhorr broth, and ſcrve it as the falm on the 
Except when it is ſod you take two or three 
napkins plated , amid. pur them over it be- D 
{ſpread with parſley, and thus youſerve, Þ 
$2. '7. Grenoft in Caftrelle. ny 

- +Although it is commonly ſerved with ſhoe [ry 
brath, yer for the ſecond courſe , irmayhe 
ſerved in caſtrolle, which to doe , you wuſt | © 
Put itinto a pipkin, ſcaſon it welland gar- |? la 
nidh-it with muſhrums and troufles; haves | ar 
| care that when it is ſod, the fleſh do ms 


C! 
en 


have 


9. Porpoiſe with ſhort byotÞ. | Af 
{erredand made ready ſame wayy F* Wit 


$. Beſcard with. ſhort broth, 
Make ir ready and ſerve it as the Qui 


Tris 


1 mY 


4 | wh ou ſerve, fry it with refined burter,or 


1% 
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the ſeething of it is much longer; whenit is 
enough lerye, 
| 10. Porpoiſe with ragouſt. 
| Cur it in-peeces, and roſt it on the-ſpit, as 
ir roſteth, baſte it with burrer, falr, vinegar, 
and-pepper; afrer it is well roſted , baſte ir 
with another ſauce made with butter and 
minced onion, then mixe all rogether , and 
ſoake it, mixe a little flowre with ir, and 
lerye, 


11. Burts with ragouft+ 


They are made ready the fame way, as in 
the diſconrſe of the firſt courl.s of tith, 

| 12, Sea Otter, with ſborr broth. 

| Dreſs and prepare it for to pur it with ſhore 
both, which you ſhall make ready che ſame 
way as that of the barbells; when ir is fod., 
[crve it dry with parſly in a rapkin orer it, 
t3, Sec Otter on the gridiron. 

DPrefſe and broil it; when 1s it brotled make 

a auce to it as you wil , ſothatitbe of @ - 
ſharp raſte, and becauſe rhoſe great lumps: 


g, Wil rdly take a taſte, flir rhem or flie@** 


bem on the top, ſoake ir with it's ſauce , | 
tit be almoſt imbibed, or ſoaked into it, 
en ſerye it, and garniſh with what you 


, 5. «6 


| After ir is well drefied and cleanſed, pithle 


« with vinegar well ſcaſoned , and a little 


at oile ; when 
= 


it is well frycd and 


Ls 
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. criſpe, ſer it adraining, and beſtrew it with 
& ſmall ſalt, then ſerve it whole , or the two 
| fides ſer rogerher againe, with orenge. 
# I 5. Tenches with ſhort broth, | 
After they are well ſcalded , you may put 
them with ſhort broth,as abovcſaid,and ſerve 
them with parſley, 
16, Chewmes with ſhort broth. 
You may alſo pur the chewmes with ſhort 
broth, ſerving it with the ſcales, well ſeaſan- 
ed with parſley ina napkin over it, 
17. Chewmes broiled. | 
As ir Comes out of the ſhort broth , pur it 
-on the gridiron; when it is broiled, make a | 
Tauce like ſauce Robert , and ſtew all roges 
ther, bur a-yery little, then ſerve, and it you } 
will, put ſome capers to ir, 
Another way. 
Aferit is ſcaled and dreſſed .at the gills, | 
well clenſed and dryed, fric it in freſh bu 
ger, and broile itwell, then lict ir all al | 
| 


— 


= the back, take our all the bones, & clofe m 
\i ine, take the melt, and with ſtore of goo 
+305 make a ſauce ſomething ſharpe,becauk 
* his ch is ſweer of ir ſelfe; pur into ir capers, 
” .anchovies,ouſhrums, and thicken your'lauce 


”. witha few chippings of bread paſſcd in the 


| 


G 


Ppanns, [4 
2” Orotherwiſe make a farce with forrel wel | | 
*” feaſoncd, and aftcr it hath boyled a very lit | | 


I8, £ 
. >, 
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18. Freſh Cod. | , 

Pur it after the way of ſhort broth, 2nd ler 
it boyle but a very little , and rake ir out a- 
gaine; then ler irreft, and cover it with a # 
| table.cloth or a napkin, and when you will” 

ſerve, draine ir, make a fauce thickned, and 
ſerve with parſley, 

19. Breame roſted. 

After ir is dreſſed, broile ir on the gridiron, 
m& | and burter it on the top; when it is roſted , 
g- | make a ſauce with freſh burter, parſley, and 
chibols, vinegar, ſalt and pepper, pur allto- 
| gether, and lerve, 
it Another way. 

T! | You may put it with ſhort breth, and then 
& | broile it, and after, a ſauce with very freſh 
butrer, parſley & chibols minced, paſſe all in © © 


" the panne ; and when you will ferye , mixe . 
with it fomc ſorre]l juice, and ſerye, 4 
ls, 20, Pikewith blew. 
Dreſſe it as it comes out of the water, and ' 
of! cutit, or leave it whole, and in this laſt was® 


ter, ſlice it all along, then pur .c in a baſong 
k and take ſalr, vinegar , onion, pepper, and 
uk | lemon, or orange pcele good flore, boyle alk 
rs, | together a very little, powre it on youg PIKES? 
ice | and preſently it becomes blew ; to feet h 
the | b-ile your white wine well ſeaſoned will 
| falr, puc your pike into it, and ler it leet 
el | taſt your ſhort broth, if it be ſtrong enough 
li- | and Jer the pike reſt in it, untill ir hath raken? 
ataſt, have a care that it doe. not remaine” 
K 3 tO " 
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too long in it., andin this caſe , take it om 
untill you be ready to ſerve, which you ſhall | 
doe warme, with parſley, in a napkin, 

21, Pike with ſauce, 

After it is ſod as abovelaid , rake off the 

skinne, .and rake a = of your ſhort broth, 
put itin a diſh with halfe the yolke of an 
egge well allayed ,. ſcme very freſh butter, 
and nutmegg; ler the ſauce be well thickned, 
and well ſeafoned with falr, chibols and |: 

ecle, and if you will, pur in it anchovies; 
18 rake heed it become nor oilic, and ſerve] 
your pike hor. 
22, Troutes with ſhert broth, 
Slice them propertionably to their big- | « 

nefſe , and give ſome ſtrength to your ſhore | 
broth; before you ſeeth them, diefſe them at 
the gills, and pickle them; after which ler 
them ſecrh leaſurely, leaſt the fleſh leave the | J 
bones ; after they are enough, ſerve them 

v.. with parſley ina napkin plated , which you 

” ſhall cover with flowers in the leaſon, 

% 23. Troutes ſalmon'd. 

+> © Make them ready , and ſerve them . as the | 

ds "common frouts above Written, 

"= 24. Perches with ſhort broth. 

= As they come out of the water, drefle them 

Fart the gills, and put them in a ſhort broth 

of white wine, well ſ.aſoned with all kinds | 

F of good things as pepper, ſalt, cloves, large | 

mace, lemon, or orange peele, chibuls and 6 


njon; after they are ſod, take them our, - 
| "os rake 


— —_ 
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take oft the skinne; make a ſauce with a drop 
{ of your ſhort broth, allayed with vinegar , 
the yolk of an egge , an onyon in quarters , 


freſh burter, ſalr and a very little of white 
the { pepper 3 mixe all together readily over the 
thy | fire, powre it on your perches, and ſerve. 
"an 25, Kele poutes, 


er, Make fome warer lukewarme, pur them in 
ed, it, take them out a while after, rake off rhe 


ſme witha knife , and thus you ſhall make 
them all white; then dre% them, waſh chem, 
re put them berweene two linnen clothes, and 
dry them ; ſer aſide them whichare bigge , 
and (lit them on the top, for to ſerve to the 
7 = or refined butter, with falr and orange , 
| erve, 


8g 
re 
at 26. Eele poutes In caſtroll. 
er Pur your Eele poures in caſtrolle, and ſea- 
he { *fon them with butter, falr, beaten cloves, 
m| . pepper, large mace , an onyon or chibollks , 
u | pecles, a bundle of herbs, verjuice, a drop of 
vinegar, and a very little broth; when they 
are ready, ſerve, and garniſh , if you will, ® 
e \ with anchovies, capers, muſhrums, and agy*;3 
other garniſh you haue, Ya 
27. Carpe with blew, b* 
The beſt ſort of carpe is that with x 
|| ralciralive, and ſeaſon ir to pur it with That 
| | both, in the ſame manner as the pike abayy 
| written ju the 20") article, If it is big , yo 
| | may cur ir into oure , or ſlice it along the” 
back; and pur ir in a balon into blew, ery 
willy 


K «4 
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will,ſeeth ir in a fiſh kettle, pur a leafe inthe 
bottom, take your carpe with a clout; ſeaſon 
it well with onyon, pepper, ſalt, cloves, and | yol 
mace,peelc.and all well wrapped in your lin- 

'nen cloth, ſer ir a boyling, the leate under | fin 
It, leaſt ir burne with much boyling, or that 
the linnen-cloth ftick to the kettle, ler not | 
Jour ſhorr broth be altered with anything, 

ut let it be well ſeaſoned with all whats | thi 
fitting. When ir is boyled leasurely, ferveit | an 
with parſley in a napkin. the 
28, Carpe farced. ſm 

Take up rhe skinne over the back as far as 
the bellic , rake our all the ſmall bones, the 
Tripes and melrs,and rake our of the head the | tri 
gills and the tongue, then make a farce with 

a little fleſh of carpe. well minced, and ſea- | ar 

{aned with, as much. burrer as fleſh , a litle | be 
parfſey, chibols, and a bundle ef fine herbs, | ti 

© \allayall with an egge, or mixe with it mu- | d 

- . ſhrums, melts, or muſſlez, capers, and bot- | in 

Ws toms of hartichocks, chibols, and rongues of | 
— 2a put your farce into your carpe all a- | 

= inng , and leave a hollow, for to put what | tc 

you have fryed; ſeaſon ail well, and cloſe it | Ji 

up, ſceth it in a baſon,, or: in a caſtrolle, p 
@Cwhich isa kettle made in the forme ofa | y 

Prcat tourtc panne , or as a kindof dripping | i 

anne.) or in a diſh before the fire, witha | 

irop of verjuice and a little broth, barter, 

and what you have remaining of Four mu 
> ſhrums, trouſflcs or melts; ſoake al roger 
ſp | | ea* 
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leaſurely, and, leaſt it ſticks, pur ſome chi- 


b)ls under ir with a little yerjuice, and tome 
' yolks of eggs, allay the {auce, and lerve. 

The carpe thus farced may be pur into 
fine or putt paſt, and garniſhed wich what - 
you havc. 


29, Smelts. | 

Take them very new, file them, and dry © 
them well;when you are my to ſerve, flowre 
and fry them, with oile, or butter , rake off 
the twigg, and powder them a' lirtle with ' 
ſmall ſalr, and ſerve with o1ange. 

30. Place, 

This article is in the diſcourſe of rhe En+ 
trees, or firw courſes of fiſh, which it had beem * 7 
uſelefle ro repeat, and ſuperſivous ro coate by 
articles, and pages, becauſe they may caſity 
| be found if you ſcek for them; in the meane 

time I adviſe you, that whart 1 ſer you downe, \.. 
doth not oblige you to more or lefſe inlay» 
iny out of your convenient expenſes, 'or lay- 
ings out, but 1 doe ir onely to put you im? 
mind of what may be ſerved, + nor forgertingow 
to tell you , that yon may chooſe what owl 
like beſt , and intermingle pies or tourtes*,* + 
proportionably to the dithes you have, obſer 
ving to ſerve a pic or tourte aftes rx diſhesof 
| lervice; 48 
| 
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A Table of the Entercourſe of | 
the Fiſh dayes out of Lent, | 


-& Muſbrums 


I 
Muſbrums with creams: . 
Troufles | 1 
Eggs ſpunne 4 
Nulles c 
Fegs delicately dreſt f EP 6 | 
Jourt of Franchipanne: EC FN of 
Frayze with creame . Ant SAL 
Fritters /&. Wt \,g 
SHff Fritters Ol f-wi>12J 3-20 
Paſte Þunn Ren WL 
Servelats of Eele dis om | 
Melts of carps ſried W&X - >» 13! 
Melis with ragou#} þ we 14 
Liwvers of Keele pouts 15 | { 
Gelre of fiſb 16] þ 
White meare 17 et 
_ Green gelee 8] q 
» Fnied artichocks 19 | 
Lb eragns with a white ſauce. \ 20 | 
.  Sperages with creame lt 
> Celer ies | 3| q 
Gammon of fiſb 47 of 
Tortoiſes with ragou#t | tl 
=  Fritters of Apples 26 | 
- Fritters ofartichocks Y #l | pr 
 Almandpie © | 


»} 
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of | Ramequin of all ſorts :9 
| Eggs with cream - 39 


—_— — 


Y 

*| 11. A Method to make ready the: 
3 I = | 
; atercourſes for f:ſh dazes 

F Intercourſes are mentt= 

7 | oned in the precedent 

? Table, 
”"y 

10 

1) Nh 1. Muſbrum, . | 

12 | . ke.jt very newgtake our the gravel, & - 
13, waſ it with water or white wine, then 
14 pur it in a diſh with freſh butrer wel ſea+ 
15 | foned with ſalr, white* peper, chippings of 


16 bread, take heed it burns not to; atrer it is. 

17 | enough pur to it a lirtle nutmeg, the juice of + 
18 | orange or 1emon,thea ſerve, "5 

9 Anotber way. - 47 il 
oe Paſs ir in rhe panne with very freſh; bur > 
1 ter,parſley,a bundle. of herbs, peper, ſalt,and. 
» | ſtew ir in a diſh, Orin a pot, and” *yhen your 4 


will ſerve; put ſome cream to it, or the yolk 
efan.cgge.or a few. chippings, ot bread ,a lie- 2 
5 | tlenurmeg,and ſerve. Fi 
| | You may garniſh it with. what you will 7 
| proportionably to the quantity,g@u nave. | 


jo. | | < Mui) | 
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x 2. Muſbrums with cream. 
. __ Take them very new,and the ſmallcR, for 
they are beſt, pecl them dry, and waſh them 
in-water,and take them our forthwith, and 
 draine ther , cur the biggeſt; and rogether 
* weith/theſmalleſt,fry chem with freſh butter, | « 
* parſley,chibols minced very ſmall, falr, and | «1 
pepper, then ſoak them in a fimall por uncill | 
you be ready to ſerve, and then- you may | 
ut ſome creame to them , which when ut 
hath boylcd a little while, and the ſauce be- 
ing thickned,you may ſerve. p 
3. Trouffles, 
Seeth them with a ſhotr broth,when they | 


oo 7 Yv2v 2 


- are ſad,ſerve them in a plated napkin, 
Ano. her way. | 
Serve them the ſame way as the Muſhrum, | 
and put a little broth rothem, cream, and | 
ſotne juice, when they are cur very thin, and | 
| 


ſod,ſerve. 
Another way. 

Peele them,and cur them very ſmall, and 
©. ery thinne, then paſſe them in the panne, 
WE hk feaon them with a very litthe ſalt, bz | 
/, cauſc theygmuſt. boyl long with ſome broth, | 
which you emo be good ;. after they are | 
E £6d, unſalt them, and ler the ſauce be ame- | 
whar thickned with ſome thickning,or with | 
Some chippings of bread,then ſerve. | 
3 | Another way. 

”  Ashey come out of the ſand, waſh them | 
"- with whitg wine,feeththema with firong wa. 
J "a MULE. + 
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much ſalr, mace, a bundle of tweet herbs, a 
few chibols;and peper,after they are ſod,ſerve 
them with a platcd napkin, 
id | 4. Eggs (punne. 

| 


You ſrall find them in the Intercourſes © 
r, | ofthe fleſh dayes, andthe way how-o-ſervg 
id | them. 

i F _ ; | 

y | Take four or five yolks of eggs, lome ve 

, freſh creame much ſugar, by = ſalr, _ 
well all rogether , and ſceth ir on a bollow ' 


| late, or on a diſh, paſs the fire-ſhovell red 
bot over ir,beſprinckle it with {weert waters, 
y | ſerve and ſugar,with ſugar musked. 
| 6. Eggs delicately dreſt. 
You ſhall find the-manner of makingand 
ſerving them in the middle courſes of fleſb 
| daycs. 


S—_ rw 


7.Tourt of Franchipanne. ; 
You ſhall 6nd it in the diſcourſes, and in 

the Table of paſtery of fleſh dayes. 

[ 8, Frayze with cream, 

" Take ſtore of yolks of cggs, few whites, 

- | alittle cream,ſome falr poepantioney os 

' 5 All rogether, anda little betgygyon-derve... 

F make your Frayze,and, if you WEE * ain, 

þ | 9, Fritters. | " 4 


and ſerye, 

Take four ſmall cheeſes, white-and , & 
eggecs, half a ou of flowre, and a little falr, _ 
beat all rogerher,and try it, for the cheeles- 3 
pre ſometimes tgo ſoft,or roo dry,Gc; - - 

4 Io.Stiff- 
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16. Stiffer fritters. 
- Make thera. the lame way , bur that you 
muſt put a* little more flowrez draw them | 4 
out very ſmall. with a handle of a ſpoon;after p 
* whey are frycd, ſerve them ſugred', and be- | 1 
” Sprinkledwith orange flowers. iis 
Paſte ſpun. ſ 

Yeu-ſhall find the faſhion of drefling and 
ferving of it in fleſh daies, 

11. Servelats of Eele. 

Drefle your Ecle:, .and ſlit it in two, take 
eur'the bone, bear well rhe ficſh, and ſcafen 
,rowle it up, and binde itzafter it is bound, | 
wrap it up in a {mall linnen cloth, and ſcerh | 
it ina pot wich wine, ſalt, pepper, cloves , | 
mace; orion, fine herbs, and ler the ſauce Lc 
reduced ro a ſmall quantity ; after it is well 
ſod,unwrap it, & cut it into very thin flices, 
then ſerve it.gry, or with ſome ſauce, | 

19;"Melts of Carp fryed. | 
Cleanſe rh:zm well, andblanch them in | 
© watefyand dry them, when you will ſerve, | 
= d fry them z when they are fryed 
— fexre with ſalt and orange. | 
«$84 Melts with ragouſt. 1 
K* , Blagel! in water, and put themina | 
diſh with a liettle white wine , w:11 feaſoncd + 
with butter, falt , a bundte of heibs, pep- 
per, ſome juice of muſhrums, a few capers, | 
F andanchovics; after the ſauce is rhickned , 
- ſerve with juice of oange or lemon juice, 


and nuwarg, 


33, La 


"LS © 
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14. Liver of Eele pouts. 


nt Take ir out of the fiſh , and- put it into a 
m | diſh with very freſh butter, a few fine herbs, 
2, rſley minced very ſmall , muſhrums- alſo 


< foal, of the beſt of your breaths, minced 
\ | capers, and an anchovic; when itis weN 
ſod, and tke ſauce thickned, ſerve, 

G Amther way, 

Fry it, if xou wilh, and erve i with falt , 
juice of orange, or-lemen, 

15, Gelee of fiſh, 
| Take ſcales of. Carp, halt a doſen of Ten- 
ches, three pints of white wane, . ſecth all 
well together with a lirtle ſalt and cinna- 
mon, and four cloves, ftraine all throw a 
napkin, that is, ſqueeze or preſſe iCto have 
the juice our of it , -and put to it one pound 
| of lugar, take a dozen of eggs, fry the whites 
of them ; let your ſtrainer be rcady and very 
| clean; warm your gelee, and when it is rea- 
dy to boil, powre into it the juice ob ye le- 
mons, and the whites cf your eggs.;z when ir 
begins to boil, powre it into the ſtrainer, 
and train it again, untill it be yery dlearey 
{ Pputir aſterthe natural way upon a plate, or 


in a diſh, and ſerve. 


Peay 


16, White meat. 

Make it of the remnant of your gelec, and 4 

| pur into it ſome ſtamped almonds,anda drop 
of milk; ſtrain it, and make it into wh:te - 
meat, and when it is cold, lerve, 


I6, Gre = 


- "5 
6h 
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17. Green gelee. 
Iris made the ſame way ; ſtrain it with a 
yery little juice of beers, and: ſerye cold- 
18.-Artichocks fryed. 
Cur as to car with pepper, cut off alſo the 
frarp ends, and whiten them in warm water, 


to fry when as you have occaſion; ſcryc them 
garniſhed with fryed parſley. 
19. Sparagis with white ſauce 
As they come-from the garden ,ſcrape them, 
and: cut them equally; teeth them:with- wa- 


you can,it is the better;and fer them a drain- 
ing, then make a ſauce with treſh butrer, the 
yolk of an egge, ſalt, nutmeg, beaten pep- 
- per, a {mall drop of vinegar; and when all is 
| well ſtirred together, and the ſauce-thick- 
nod, ſerve your ſparagus. 

20, Sparagiss with cream. 

Cur rhem in three pecces , and whenyou 
 haveblancht them , fry alſo well ſeaſoned ; 
&. after they are frycd, put your cream in,- and 
= foak rhem with ir, if the ſauce is too thinne, 
T3 _—_ yolks of cggs in it ro thicken ir,and 
FIVE, | 


2 21, Celerins. 
” Ir jSeaten witth pepper and falr, or with 
"oy, pepper, and falr. 

22, Coliflowers. 

* _ Dreſs andblanch them, ſeeth them with 
E wartcr, and ſalt; akicr rhey are {od, fer them 


v; 


then ſer them a drying ; and flowre them for 


ter and ſal; rake them our, -as little ſod as 


wa _ << on no 6 ww 


Fa) 
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| 2draining, and make a ſauce as for the Spa- 
a | ragus, then ſerve, 
2 z Gammon of fiſh. 
Take the fleſh of many carps, with'a little 
e || Ele, mince well all - rogether , ſeaſon it- 
with burrer ,* and gather it rogerher in the 
x | formofa gammon, fill up the $kins of your: 
n CcarpsWith it, ſow theru up again, and _ 

them up with a very fat linnen cloath; ſeer 
them un a pot with half wine,and half water, 
well ſeaſoned with ſalt, gyc. conſume well 
your ſauce, after they are ſod,rake them eur, 
s | and unwrap them all vvarm, " 
. You may ſerve them vyarm and cold, and- 
> | every vvay garniſhed as a gammon. 
24, Tortoiſe with ragiuſt, 
| One may catthem at allrimes , you may- 
, | make any thickning. vvicth them; and you 
may uſe them for potages;to garniſh, and for 
many other things. 
Apple Fritters. 

| You ſhall find this article and the fome©- 
| which follyyy , in the diſcourſes of fleſa 
daies, and for the faſhioniof eggs have x& 
courlc to the Table. | 


F | 


» 270 
A Table of what may be found 
in Gardens, which one may uſe 
apon occaſion, and ferveupin 
the firſt courſes, and inter. 
courſes of the fiſh dates, 
and other fleſh daies, | F 


or in Lent, | 
4 Eykirrets | 1 
SP appe of wheat flowxe 2 | nc 
= Hoys 3 | fi 
* Tettice n | wi 
bs. ne ofeall Jorts- 4 ro 
bu 


wo 4 mips = wo —_ 
VJ "ah 08 beardgalf "ſterre of Feruſden, or Noon- 
Z : ride -” ui - ; or 
© Carrots WR : | 4; 


"4 beets. . 9 | f 
». Ferufalem artichocks , 10 |- ni 
EF Cowcombers of all ſorts © THE. 
4 p is < *» 13 in 
Fried apples . 13 | © 
Red tarrots- 14 | &| 
\ Fried ſparag#s 5 |Þ 
” White ſuccorie 16 | 
* . Cardes of beets 1, 
Cardes of artichocks is | © 
Peaſe ſtrained 19 | a 


*-, Trouffles of Entree 29. | i 
IF ; *. oY "7 


| 


| with it Hme ſoft cheeſe, dip your skirrers im- 


- When it is very clcan and-dry , you throw:it**© 3 


; fined butcer, for the herter;if you wi = 
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12. A Method how to make ready 
what is contained in the forege- 
ng 1 able, 
1 Skirrets. x 
'Oile them a very lirtle,- then peel thena 
for to boil in brown burrer,after they are 
fried, ſerve. 
Anthey ways 
For the fleſh daies, make a paſte liquid e- ; 
nough with eggs, a little ſalt avd a lirthe 
flowre ; for to make it more dainty , mixe 


eo it; fry and ſerve chem.. 4g. 
try Another way. ol 
For to , them in Lent, allay your meale 
with a lict!© milk or yerJuice, ad na falr; © 
dip your skirrers in this and fry hen re- 
ir 


niſh them with fryed parſley, which rotry, = 


into your frying pan very hot, then take ir 

out Vet and ſer ir before the fire \, fo 4 

that it be very gre:n; ſerve your skirrers with* 

parfſey —_—_ our; * | | 
2. Pappe 0, floawre of wheat. _. 

It is made the-ſame way, as that of owre 
of rice, and they will ſeeth as much the one 
as the other, For to make rh;m., allay them 
with a yery little milk and ſalt, out of Lent /. 


pur 


£ + 
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put ſome yolks of "BBs to it, a little butter, 
tcth ir leaſurely, ſo-char|'po 


and-ſome ſugar ;. 


ſomewhat may ſtick to the botrome of thel th 


skiller, ſerve, and ſuger. 
3. Hops. 
 Cleanfe them well, and leave nothing but 
®.the green, boil them a little while in water, 
" hen drain them, and pur them in a-diſh 
with a little butter, a drop of vinegat, a 
Ile of your beſt broth, ſome ſalt and nw- 
meg; ſoak them for to uſe them in gargith, 
r for-ſome other thing, 
4, Lettice, 
For to garniſh with them all kinds of po- 

rages, be ic of pullers, pigeons, peaſc broth, 
| Herbs, or of health , blanch them well, 
and waſh them ; ſoak them in a- por with 
ſome of the beſt of your broths; In fleſh daies, 
Teaſon them with whar is far; In faſt diies, 
| = harm with burcer, and when they are 
eur them into halfes , and garniſh your 
-  potages with them, and ſerve, 
— 2 5. Pumpkin. 

-” Slice it yerythinne,and fry it with butter; 
when it hath gotten a good colour , ſoakit 
> between two diſhes, with an onion, Or a chi- 
z * bbl ſticked with cloves, ſa]t,pepper, nutmeg, 


and verjuice of grapes, * if you have any; 


when it is enough, ſcrye., 
You may alſo pur it with cceam: 
Another way. 
Cur ir into great peeces, and ſceth ir in a 


por 


it 
Jr 
[2 


ve 


| 


- 3 _| =— 2 5% 


» 
| 
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er, 


char] por with water, when it is well ſod, rake our 
'thel the water , train your pumpkin, and fry 
t with butter , and .an onion minced very 
mall ; ſeaſon it with a drop of yer juce, nut, 
but | meg, and.ſcrve, 4 
er, Another way. T 
diſh | After it is ſtrained as aboycſaid , pur re 
, a reryfreſk butter, and let ir melt with the 
ut- | pumpkin, ſome ſugar, and almonds,pur your 
ſh , | mplemenss into a fheet of fine paſte, in-the 
forme of a tourte, and bake itz when it is bas 
ked, ſugar ir, and ſerve. 


h, fatto it;and you may gar 
11, Glenn peel cur into flices, 
ith 6, Par 1, Fs. 


es, | Cur off the ſirings of them , waſh than + 


'S, | well, and ſcerh them 3 when they are ſod , 


Ur | them in a diſh with very freſh. burrer by 
pepper, nutmeg, and a drop of, broth ,. or a 
| drop of vinegar, or verjuice ; ſoak all 


ro : 
s \ ter, and ſtirre jt well; thus youill finds £ 
1 


'* } your ſauce thickned, then ſerye, 
at Another way. 
Þ! | Make them ready as the $kirrets above , 


| enge, or verjuice, and a lirtle ſalr, 

7, Goats beard. 
Seeth them as the parſnips, after they are 
| a ſod, make the ſauce alike, and {cryc. 


* | © You may ſerve them fries, 


po- | Many do pur pepper to bk qe by bor 2 
it Wi - * 


ac | peel them ,. and-cur them as you will I. 


| 


J | Anicle 1, and ſerve them with juice of 6+ | 


8, Carrets 
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8s. Carrots. 
Cleanſe and ſeeth them z when they are 
ſod, peelthem, and cur them into very thin 
ound flices, frie them with freſh burrer, an 
oh minced, ſalr, pepper, and -yinegar; 
ſerve. 


_ 9. Red beets. 
*Afrer they are well cleanſed, and well ſod 
” in water, or inthe cinders, pare them,and cut 
” them into round flices;fry them with a min- 
” catonion , well ſeaſoned with adrop of vi- 
and good freſh butter; when they are * 
wellhyed, ſerve, | 
L.-" Another way. | | 
”*  Aﬀeer they are fod or. baked, cut them as a- 'J,; 
= boveſaid , and put them with oyle, vinegar, | 
—anifak, then ſerve. 
i: #- 10. Pernſdem hartichocks. 
hew'in-rhe embers;after they are wel 
F, and'cut them'intotrowund flices; 
mem with” very: freſh burter, an onion, 
r, pepper, and vinegar; when they arc wel 
-Sried, ſerve with a lirrle nutmeg, 
4 11, Cowcombers. 
= Parc and cur them into round ſlices , fris 
chew wich very freſk-burrer}y - afrer they are 
” fryed; pur im an onion, ſalt and pepper , 
and let them ſoak wel on the chaufing-difh, 
”- then ſerve with the yolks of eggs, if you 


will. | 

= Another way. | | 

. Forto preſerve or pithle them, rake them, | 
:-M LISE0 W Fi , . 0 As ad > ery 


& 
w 


*A 


—- 
R 
youry: © 
"* 


mg 
- 
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xy young, and very ſmall; blanch them'in 
beſh. water, and draine them; then pur them 


© iſto a por with fals, Pepper, and vinegar, c0- 


yerchem well, and doe nor forget cloves, 
n | Amoth er way. FN 
'> | Cur very thinne, then putthem with” 


ayon,dalr, pepper, and vinegar; after t 9 
xe well pickled, draine them and for ro mh MN 


them, put ſome oyle ro chem, and ſcrye they?” 
io falag; 


d 


12, Tuwrnids 


_hps them, bl whe them,and ſeerh r 

nice warer, butrer anefalr ; aftec a | 

mouph/; put them! in a diſt with very 6 

binte you may Puſt in-fome muſtard ; =, | 
I 3. Apples ed. 


Pare and cut thein into round ſlices , 
kie.ther with very frefiy butter 3 when 


pa fryed,' ſerve, making a broth! witha 
, meg, 
3 
| 


Pl way. 
Cur chem-inco halfes, take our the co 
\ervechem in the skigine , and pur thena in 


Ukwith butrer , ſugar, and warer 
* |littſe cinamon , les ſerh rhys.;_y F 
| F* re enough, ſer\ thern ſigred, © *it 
| Red 'C oftors 4 
| They are made 


oh ſme ws e 
ud _ 


the whip; 
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and-waſh them; after they are drained, frie 
them with very freſh burrer;-and ſraſon them | ; 
with ſalt, pepper, . and minced parſley; after | 1 
4 are fryed, ſtew them on a chaufing-diſh, \i 

ith an onyon ftieked with cloves, and a þ 
1 
0 


a op of broth, then.ſerve with nutmeg. 
"5" may alſo put ſome creame if you | 


1x 5. Whue ſuccory, | 

*Blanch ir well in water, and draine it, || 
enbind ir, and ſeth ir in a por with warer, 
ter, and falr; when it is well ſod, rake it 
and draine it againe ; afterwards yowJt 
ſtew ir on the c ubng diſh, -withbut-}{ 
. ſalr, nutmegg, anda drop of Tawggary 
n you are ready to ſerve make a kauce 


| - Thickned, and ſerve, ' 
; Another way, a 
I Rirer ir is blanched, prepare ir into a falat, |? 
3 wichſt, wincgar, and ſugar, then ſerve, 
- x6, Cardes of beetes, 


"Take - off the firings , .and-blanch your | 
es in freſh water , then ſecth themina |! 
or a kettle with water, butrer, a cruſt of )| 
and ſalr ; when they are ſod enough 
out, andſct them a ſoaking ina 
ith burrer ,.untill.you be ready ro uſe 
them, and then warme them , and them| 
"on aplatc, then make a ſauce allayed with | 
very freſh bucrer, a drop of yihtegar,and ſome ; 
nutmeg, then ſerve, | 


AY 
<4. 
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7 17. Curdes of hartichocks, | 3 
em | 7 Choole the whiceſt', rake our the Mt 


ter | md blanch chem'3 afrer they are' _ 
iſh ch chem wiehi falc + and water , a peece® 
| a \ofburtter and a cruſt of bread ; . when they, "> 


ae ſod very well, garniſh your diſh , 
you | make a white ſauce, and ſerve, 

l 18, Pegje firained. 

|- Steep your peaſe , waſh them well, 
it, | beth rhem in hot water; and fill rhem ag 
ter, _—_— they are ſod, bray them, ©; 
e it | frainchem through a Rrainer , | 
yow]tthe thickeſt pealc broth , and ſoak'on 0 
bur- {thauking-diſb, wich 'burter;.ſalt, and an ents _ 
pars! ewhole ſticked with cloves, then{crve®-. © 
auce {You may ſerye, and fry peaſe whole, with _ 
freſh burrer, ſalr, minced onion, 'peppe! 


vinegar 3 In lent.'garniſh them © wd 
iy eP: "OY FN 
wal 19. Trouffles of EntreeC” or 0. P 


firſt courſe._) . p 

your Cleanſe them well, 'peel them, aides TERS 

them wich very freſh butter,an onion fi hed: 

uſt uk cloves, a little minced parſ] 4 ar _ 
1+ 

ro ule? 


Ned Ren em creo 
and the ſauce being a licrle rhiickned$* ©” 
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"vo bo pea der 
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bo "tothe pie or tpurte Which o_ 


+” > =, % 4 
| - 239 « The FrenchGok, 
; : a lictle RR end 6 it with on 
two poun utter, joynt ors, 
d leave a third pare 2 it hpgl * 
"Br ro 1d 6-yconler pe and when 
burcer is ſhur up, ſpread your pa 
. fquare, for xo fold ir up 0 ys eg 
urn irup thus, other three rurnes, and ſerir\: 
' ina coole place, for to po 4 upon occafion;)® 
Aad then ſpread your i noe wo 
2 ve a mind y|#il 
He up; and obſcrye rharchis paſt is harder} T 
6 SS be fed then aay other ,. leaſt you decet 


The he paſt is made up with four p ) 
| flowre, and one _- and a halfe of þ 


which you mu very well togethal " 
flr ” her this, « rs roi "2d, 
e uſc Yor ix , and make wich it pics . 


ith, warme water is made o bo 
yo you warme the water and i \ 
KD her! it s. made, cr it reſt more thi; md 


it but a very little, || «er 
-|kile, 


et: 


"4 
: . . 
Ck . 

r <3 
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it in it- the fame garniſh , as muſhrums .* 7 
7,| ouſt -- agus', "yolks of egg» corn 


G i pies, ys the g 
qarnif as F ha may plit in veal ee 
jd es, eombes, (9c; 
ai ie fleſh pics garniſhed, and, of very ten- 
_  mear., will not endure the overt above 
: ro hourr and a half;they of fiſh big or ſlaal, - . 
q4/#ibe ſame: ſize, as long, 
The ic of young hare will 'norbe inthe. 
| above two houres, be it in puft paſte or” 
. lip it is ſerved warm and uncovered. 
+ The pics which you will ke? p, m 
eper taſt or high-guſt, than 
. Jo make to-cat warm; it you carry _—_ 
paſto muſt be ſomewhar. bro 
C Ide fine, you muſt ger a bainkerinads 
; [purpoſe for ro carry them in, © © 
y You muſt Jard your leane pies withyEcl: 
Carp,wcll ſeaſoned with peper ſalr, vine 
ten cloves; make your paſt fine or ; 
aberwiſe, and ſeaſon your pie with cloves, © 
\- (kit, pepper, fine herbs, and when it = ; 
, Wp,endore it, in the fleſh dayes \ 'w 4 
of an © BBe3 inLent , with cg 


with water, and pur it in 5 <p NE 
nalied 2 whiteafter giye it-yenc, 
:Þ* 


* Ar the te for cabin on. 
| wordof-dduiſe aobich 15m -, 

| ;- berry to the En 
the Paftry-work for fſb, —— ;\l 
ning Pies. and Tourts, 


mY cording, to, the vet FH 


oY of the foregorny- 
= h Table, 


"£4 1; Salmon Pie; 
z Frer your. fiſh. is drefied, lard it with Egl:|* 
- linea erg - pepper; lalrg { 
e,chen- puc it in-paſte, and. 
<5 and freſn burat- 
ED rig ro.the day as. you will)! 

it wathi lard , w.th'a 

ncgar, and cloſe i ir. up after the frm 
iT atter it. js baked; ſerve it waimcer 


n6. pics of ates Becare,Carp and guts. | 


| poi, c up.alike., 
in. | tes Dai. 


\ lard it, with Ecle well ſeaſoncdy 
refs up your pye according roghe Þ: 6 
or our daband pur it in it,well ſeaſoncs 
* with ſalr, Peppers cloves , bne herbs, mull 
OE por, a lirle pai ley fryed wich few 
well 


" n 
#- 3 . 4 
JA. \ L 3" ” 


= 
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FE. Thar, bortomes of artichacks, or broken 


faragus , and good freſh burter;* cover is 
open — and' if you will, enrich ir 


e-works, and baker, after it is whe of e 
and- well” fed, ſerve it with a 


*| made with yerjuice of grapes acd. CME 7 
VM. pies of "Furbor, Trourz atid ry, 


| wadethe ſame way. 


Or thus, 
Flea them, cut rhem into peeces, '2 
[fo them wich pepper, nutineg, and IN 
. then fill your pye with them , and lay 
them Currants well waſhed , pickr, t 
Edle/ Dates cur in haltes, Prucns, or > cb 
nd; Anichocks, Muſhrums, . yo Iks of of ego =Y 
nd. d, lertice ſuckets, Cites kt 
0m] Mace, Grapes, and Food of 
ul! ry w when it is baked ; ſerve it VE, 
OP | v;ne, ſugar, and butter boyld a yery lity | 's 
W| indthicined with the yolks of rwo or thres - 
or 85, ſugar it and ſerve, nd [> 
"wy 3+ Eele pie. Y by 
Fl-a them , cut rhem-into round flides; | | 
-- | aidFealon rhem, mike 'v _ wie? 
i-| itup with ccles, hard yol the "= 
6 s, troufles , if-you- wks, $ot - 
g<| locks and nd good freſh butter k 
d] ncovered with'a white ſauce, x 
4 you of eggs alayelgs 
Yu egar; left R 
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þ bil 


g * 2 


XJ 
os 
< . 
iT 4 
+ 
;5 


&* " The ErenchCook. . 
4 Chaner 'd paper; when 1 it odd, ae x 
he « paper | 


4.Pito cod. 
| Make It as ride fr a. and Garg, 
VB * warm. ' "] 
A & Fie of -Caxp without bones. - [mer 


Farce it ee fame way as for the firſt coſy 
— art your pie, .pur ir into ir zarniſhe 
hk what you will, bake it covered; . after 

þ baked rwo houres , ſerve. ir ——— 

4+ white ſauce. 1 

# Cut Haneber Po... __ It 

-Þ Car p-mto eces,:and Pur it intgs- 

Wy he, mage up and ſcaſoned with what you -_ 

ye; bake your Pic, and ſcrye it uncavereT 

white ſauce, 

a, EY _=_ ter the Cardinal”s way. 

of -Carp and of ecle, min 

f _=7 with burrer, '#- ſeaſon them with, 

, pepper, fin: herbs, and a few muſt» 

s , then \make up your pcs, as ſmallaz 

can fll rhem vp, cover , and cndait?, 

, and bake therfi, thn ſcrye. 

£ %, . pf Pie of Furts. uſt 
* beter are d:efled lice them, and put. 

in your ſheet of paſte , ſeaſon them: 

ben pper,beatcn clove, muſhrums, | a 

ach an with brown burrer , frelng lked 
aan have, cover i, 

_—_ 2 it on burrered paper; when it 

we x white ſauce,n 

_— or ofy E 
"* 


ROSE 


- 


#4 . $.-PIFof erent. | 
| Meer iris drefled, lit it, and pur it in your” © 
{{tecr of paſte, ſeaſoned with falr, pepper, 
neg, freſh butter, muſhrums, rroutfies., 
/*[noufſerons, morilles, parſley fryed,and'bor- 
wes of hartichocks; after the pic is-made up” ' > 
7 md bound with butreted- paper, \ bake ir; at+ 
© [or ir is baked , ſerve it uncovered-with'a 
Fi thice, ſauce , or- any other allaying -you _ 

**| aye, '" JF 


- 
TY. 
Ef 


9. Pieof ſodles, - ' 6-4 
It is made the ſame way as that of dab, be- 


1] cauſe it is of the ſame kind of fleſh; lr is eaten, 


i name. 
10. Pie of foales balf fryed.: eo 
Paſle them halfe in rhe panne wittrburret,"" 8 
uke out the bone,: and farce them with' wha © 
y yd'will, as muſhrums, capers, trou 
- 
x 
c 


{neuſſerons, bottcmes of hartichocks, NES 
butter, all palicd in the- panne withyparſles'7 > 
{| andchibols minced very finally pur.chenin-"" 5 
paſte railed, or into a-ſhecrot pufr paſte, © 
\vhich you ſhall pur in @ tourte panne ,ana;.'' 
lorer it the remnaut of your farce; in ſtead of 7-3 
pl (frniſh, with yolks of egg ,. and very SU 8 
ter; coper up-your* pic, and give it yvenn,* + © 
"awhile after it ivin the-oven; whendgigher ** 
Ajked, ſer: it with whatf{auce. an will; 97 
It. Pie made uh with baſh of eeles- 1 1h 


Y uR,, 
" I: a, w 
4 = FT 

SS, 


It is made the ſame way as that atcarpeys+ * 
tthat becauſc the: fleſh of. cele is fatter. FE 4 
that of; carpe,/ ir muſt be allayed with 


+*&7 


- . © 
Ne : 
2 $2 

"4 Dato ey 

* "Y- S525 he 


& by ter 4 Ka chart es ntly mixc them to- 
- gether, and pn, Ewirh ſalt, pep- |! 
Per,a few fine:herbs, chen make a bed there» | 
"WI ' 2; agoter it pu muſkrum. , dryer | 

: rrouſits, anda-little parſley minced, paſieds 

- In thepanac. with wag KAT over- all rhas- 

- che. cemnant. of our baſk; then ſhut u yours 

; Pi 2 and bake. after ir is baked, ferve it 

ah@white ſauce. '- 

; 12, Tourt of Burts. 

* Ir is made the ſame way as the py of Burrs; 
© above mentioned: 

h 13. Towrt of new 0ifters. 

dire your; oifters -are:cleanſed and blan« } | 

in warm water, paſſe them in the panne-' &r 

very freſh butter, parſley, and minced 

.and muſbrums , all well ſcaſoned; 

 into- a. ſheer of what paſt you willy |, B 
iſh with hard: yolks of eggs, bot- lor 

s,merilles, broken ipara- = 


Aus Inch as well-paſied in the Pannez cover u 
+7 4: -and. bake itz after ir is ba 
with . good: ſauce, which you ſhall 
i +:thius; paſſe in the panne-rwo or threes? 
ols whole, fale, pepper, a drop of vers 
i | .or-vincgar , then ow it is 0Y 
| with * pan of eggs well alla | 
bw” wks ur the chibols, and put | auc 

| ny 1 in your tourte boyling' hor, with” 
4 Wn $, flirre it a lirrle, and ſerve 


| "Ia 
— 


he 
ll, 
- 
par 
that 
of - 


It 
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** The French Cook, 4 
14, Tourte of liver of eele pout, -. 
After iris blanched a very Tierle in warms, 
mater, very cleane, and dryed;” pur itinto a 
x \beervf paſt, _ fry mouſlcrons, mori Fix ww 
| rouftles , broken pe, a lirtle pa & 
-| minced, bortoms # hdrtichocks, cardons, « $ 
ardes ſod, and yolks of eggs, all well ſeal 
ed; and in ſuch a proportion as your T6 
nay not change it's name, and that hes FA wt 
niſh' may not exceed the prineipall, bal E it, ; 
when ir is baked, ſerve. of 
Is. Tourte of carfes. 

It is made as nee ccle poures Reje al 
Lt&rin the following article, with fuck Lo, wk 
niſh as you have, ' 


I 6. Tourte of eele pour. 4 
Blanch ir well with water wartme-enou 
forto take off the ſlime , untill irbe* 
(ae ir into' round Aices as far a} 
the” head , pur it '1ntaa ſheet of paſt 
ale, peper; —bearen'cloves, capers, m-uſher! 
| hard yo ks of eggs, bortorns of 'hartichoc 
) parſley, chibels well minced, and n | 
+\that, very freſh burier, ſhur ir up'wi 1 
qepaſe paſte, if you have ariy; When ir” 
00k ſerye ir od wil he Lid eh 
| . and arniſhed with t | 
4] foure, G *BY ; 


" 
8 , L 
: 


17, Tourtt of ce 
be is made and ſcaſoned A 'x 
le poute, eta it muſt* av be ſcald 


> 


1] lZ 
4 
-Y - - 
4 br ad ' k op 
» * 4 
EO 
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238, © TheprentbCoke, © VF 
F. 18. Toxrte 0 Fane. 
ew with per, and yery Ti- 
"eG che er, and the ail 5%} 
fe them, and palic them in the 
/ freſh burrer , muſhrums , a all 
a have ro.put init, not, for getting -. 
minced, ſcaſon all well, & & putir 
a pak you wall, fne or puft; after it is- 
L, Jerve it with arcd ſauce , which you 
hows | boy if you ftamp ſome bones of craw- - 
and after you have ſtraincd them 
Irou gho linnen clech,mixe them with ſome 
L yolks, of cggs; a drop of veryuice, and 
T# 
nutmegs; put this ſauce in your tourte 
A Ty Smcs our: of the over , and ready to», 
| _ pzthen ferve. ir uncovered. 
"2 "= a Se 9- Sour of frogs. 
at legs inthe pan w'ith good-, 
Ay muſbrums, parſley, hart 
cocks ſo RE and capers, all well ſea-. 
4 fo a Ar into a.ſheer. ot fine or puft paſte,,. 
| It; after it is baked, ſerye it uncovc--- 
T a white ſauce, 
©, Toute of T-nches. 
m , and.caulc ther ro become. 
hk them » and cut them into - 


Nt imo your ſheet. of- 
it up and garniſh it. . 


CO 


dan; 0 | ed pores: bale ih burger, 
'T & 4 i. Id. 3th a. ,Yhicg, ſauce, 8. 
a lice 28 y Geye,0 nk 


EF The French Gooke, 239 © 
: 21, Tourte 'ofiuteer,. - & 
\ FaMck apecce of burter, after it is-melred,-. 
Thu ſome ſugar in it, and fome-ſt _—- 
4 almonds, with a lirrle creame or milke 
+ {ed with ſod flowre, then make\a ſheer of fine” 
1 ] or-puft: pa(t r your - implements” inc6 its, 
ke a art it; bake-it and-{erve ig” 
ſugred;& with ſweet water if you have any.” 
23, Tourte of ſpinage. - ' 
Take ſpinage leayes, cleanſe and -t | 
themz afrer they are blanched, drainethens- 
ind mince them, very- ſmall, - after theyre” 
winced, allay t hem with ſome melred burr, = 
alr, ſugar, and the weight ofa macarong 
famped almonds, then pur all in your ſhege © > 
ef pate and bake it; after it is baked, ſerene 
ſugred, and if you wil\,” garniſhed abougghe © 
« | dil.with lemon pecle.prefe: ved; 

2.3. Tourte of-meloon: 
Grate your meloon , aud ftampe- it 
mortar ; melr ſome butter, and pur its) 
| | fugar, a curneof pepen, ſalt, and a macaren, 1 

mix all rogether, garniſh-your ſheer with ity” 
and (erye it ſygred. | - = $eY 
| 24. Tourte of piftaches. ot Ft £3 
4 After your piſtaches are peclcd;bearthem,” 

wd leafy they. become oily, beſprinkle 
with flower: of orange water, «or 6xhet 
water; melt as- much butter as there" ar 
ſaches, and take as much ſugar, alittle; 
angche.crummes of white bread 


and-albbein 
avEs , 
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" The French Cooke. 
29.Togrt of apples. 
, | Jt 1s made the "fame way as « that of 


| prares. 4 
e | _ | 30.,Tourt of Franchipenne. + x 
| Take the faireſt flowr you can get, and, 
ily it with whites of egs;preſently rakerrhe - 
| welfeh part of your paſt, and ſpread it until 
you may ice —_ it; butter your plare,og 
tourt panne, ſpread this firſt ſheer, burter 
thruſt it in over and doe' the ſame ro the? 
number of fix, rhen put what creame” you 2 
will, and make rhe top as the botrom ts the 7 
_ | number of fix ſheers ; bake your rourt lea 7 
- | furely ; after ir is baked, beſprinkle it with 
| water of flowers,ſugar it well and ſcrve, 


*7 

&.% 

w hs 
- 


You muſt have a care ts werk up your. 

. paſte as ſoone as it is made, becauſe ir drieth 

| up ſooner then you ate aware, and whertitis 2 

. 4 dry,it is unuſefull, becauſe your ſheers muſt” 7 

beas thinne as cobwebs, therefore you mult” 7 
chooſe a moiſt place to.do itin. at 

| 31.Towt of whites of eggs. PILL 

Aſrer they are well beaten, A __ 

with a lictle ſalt and ſugar, melr ſomefreſh - © 

butter with milk, mixe all rogether, then © 

pur all into your ſheer of finc paſt ; nn” 


. . * . , k 
itwhen it is baked, ſerve it warme and 
gred, 


32, Tourt of yolks of -* "oe 
together ſome burter, five yolks 


Allay rne of": 
Is » ſome lugar, rwo macarans; a litele ſale” 
[ # wu . 


up . Jour TOugte- W _ 


£ C-&7. 


P14 The FrmbCooke; * 
* and bake ir, when it is baked,ferve it ſugrec Y 
with lemon pecle very thjnne yer it, 1 2 
IS 33. Tourt of Maſlepin. 
\ ; For to make ir full, glaſed, and broad asa 
- platc; take halfe a pound of almonds,ard a, 
ern of ſugar ; beat your almonds, and } A 
gt ſome ſugar in; ſpread your paſt , work Þ, 
ow cnough,angbake it on a hollow plate? Fe 
M a fall fie; maks a creame with milke, } b 
Whereof you will findthe making hereafter, | 
this at with it about the thickneſs of 
; an inch; bake ir, and paſle the ficc- 
” fhovell over it,put over it cither cherrie, or 
tra wbcrries,or rasbetries,or gooleberries, or M 
verjuice,or preſerved apricocks,a little more*}*"* 
© then halt;after it is filled, pur it in the oven, | Con 
= apain,1nd make a glafing with the half ct the '} pw 
% ee of an cgge,and fix'timesas much ſugar, 
ot well bcatct & gether; when you are rcady to! 
ſerve, powr it over your tourt, and pive: | Red 


7 " fire and little , th n ſerye upona”]ſper 
1 Gee, 


For to mak the ereame of which mention, | Suc; 
© is wade above,allay a very little flowre with, | Myf 
& of milk, ſeerh it well, and ler it be: I Cole 
very thinae; then pur a little butrer in it,,”Þ$44/ 
3 foil yolks of CPE3s and two wh:res wcll bea- 
” ten; ſtirre well all oyer the fire, and- mix® "F fom 
witkvic a very lirtlc falt and ſugar,abour half Þ 
= the quantity of your cream, C1 
| *Forto'make irgreen, pur in it ſome beaten, 

© piſtaches, ot ſotue. of tr: grating of lemony 


n =4 
Fs IF 4 g.4 , 
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Th? French Cooks. *3T © 
Ybu may ſerve your tourr wihout > 


F confirs, and w.th fruir,.. as. vvellas at the in-  * 
| rexcourſc. 


—_— 


A Table of ſeverall ſorts: 6 
4rcots, herbs,and mane ry 

1 bepreſeryed,or pickled, for= 
_ tokeepina houſhold.or- 
1 ordinary; 


*%., 
: 
_ 


Ss * A 


; M-Elted butter 

; Artichocks- 

| Cowcombers 

| Purſlane 

| Lerrree 

Troufes , 

Red beets 

| | iperagus 6 
beeen peaſe - 

+. | Succorre 

| | Maſbrums 

3 Coleworts( or cabidge ) - 
. Poles 


Offers 
ems ſalted 


WS. 
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244 : The FrenchCook. 
; £4«A: Method bow to pickle all 
* * them for keeping. 


I. Butter melted. 
A /- genit ischeap, you may buy a quans! 
tity, and melt it for to uſe it upon oc- 
» , cation; which rifdo. , put ir into-4 
ane, Ictit melt lcaſurely, uncill che cream 
Po. to the botrom , ana it becomes [cleare at 
rhe roppput-it into a pot;arnd when it is cold, 
© keep irfor your uſe, 
my 2. Artichocks. 
.» Cur off the choak, and whart is roo hard 4+ 
bour them (that is called artichoaks in bot-1 
= tomes _) ſicep them in freſh water for ta 
> Slagch rhem,draine and dry them; after thiz 
4 rrhem in a pot with ſalr, peper, vinegar 
m-lced butter, clove, and ſome bay leafe; c » 
ver them well , and keen them untill yow 
have uſe for them; and then unſalt them 1n 
kewarme water ; after they are unfalted, 
zth them with burter,. or ſome peece df 
ied; or far; after they are ſod, ſerve them 
jith a white ſauce or garniſhed. 


y 


3. Cowcurbers. 


Pi 


Take them y:ry ſmafl, blanch them in 
”_ freſh water,and ſtick them with cloves, 
put them in a pot with falr, p r, vinegar; 
. andbay lcafc;cover them ſo cole that no git 
may get in, and ſerve them-in lalge. | 
: . 


. 


A. 4 » ; . 


Ko 


unſa 


© { 


The Freneh'Cook, 245 - 
4. Purſlaine. | | 
Iris pickled -as the cowcumber- ,-and-you > 
may ſerve them together. * m1 

5. Lettice, <4. 
Chooſe the hardeſt, and take off the peat *- 
Alcaves, blanch them in freſh water, ' 
-Jdraine them; when they are drained, fic! 
them with cloves, and ſcaſon them» with ſal 
peper, vinegar, and bay leate.; cover 
well, and when you-will.ſerve them, unfalt© 
them ,;rhen : ſecth chew ,. and ule them for? 
parnith or for ſallar, 3 

6, Trou fles. 
e | Boyle them with the beſt ſtrong, wine you 
«Jean ger, falr, peper , and clove, then take 
a{them our , and put them. in a por-with ſale” 
' | peper, vinegar , cloves, and ſome bay leavgs,®. 
4] cover them well;when you will uſe themiun- 
{fait them; and ſeerth them with wine, & ſerve - 
uJthem in a plated napkin. 
d 7. Red beets. 
b, 
f 
n 


MAT © 55 


o 


ev» 
. = 


Waſh them very cleane, and ſcerh them 5# 
whenthey are ſod, peele rhems, and-put them 
n a.pot-with (alt, peper, and vinegar, tyuſe® 
when yuu will. Gy 

8. Sprragus. 

Pur them in a por with melted burter, . yi- 

ar,ſalt,peper,and cloves,cover them wel, 
| Actor to uſc them unſalte them,when they are 
unſalted, ſecth them in hot warer;whenithey. 
Hue lod, ſerve them with a white ſauce; cither 
32 grnifh. potages, or for ſalat, 'or for paſtry 


Wo 
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— 245 ThtFremth Cook. 
; | 9, Green peaſe, 'I&r 
” 4 Take-thern as they come out of the cod), | fic 
fry. ith butrer,. and ſeaſon rhem well; 
as if you would cat them then , -bur do nor 
- fryahem too much ; chen+ pur them into” an Þre 
earthen por, ſcaſon them-again, and cover 
m wellpur. them-in a cool place, and- 
n you will-uſe themy unſalt them , and} ot 
hem in the-panne , as before. (Fr 
_ 10, SKECOTY, | pc 
» Tic it; and- whiten it in ſand ; when you'}'v! 
EF think that it may be kept, cleanſc it well , Y 
”* and pur it in a pot with-ſalr, pepper, a little | y« 
vinegar, and rofemary; when you will uſe it, | 'w 
> unſlc it, to ſerve ir for falar, or to ſecthrit to} 1 
© garniſh, or to farce. 
_ 11, \Muſbrems.-- | 
”” Take the hardeſt and the reddeſt you'can' 
ger, fry them whole with butter; as 10 cate 


_y; after they arc frycd and well tea-" 
neg, pur them in a part with more ſeaſoning 


- ſeep coverthem ſo tharno airc may ger it ;" 
© for to uſcthem, ſicep thentia ſcverali wa- 
- ts lukewarm, then fry them, as'it they were' 
; bar ncwly gathered, - | 


er, and adrop of vinegar , untul they 


wo -e 4g © on ms 


FE, " Another way. - , 
| Takethe biggeſt and largeſt, whiren them” | & 
 intheir water. betweentwo diſhes, and drain | A 
y tlicm Feccr that, pickle them with vinegar, t 
-  Laltz-pepcr,and lemon, or- orange peel ;- after* | ! 
+ they ace. pickled a while, rake-themour tit |! 


"ob. 


- 


4 
. 
4 


The French Cool, =—=247 *; 
fry them with refined butter” , anda little " 


þ, | flowre; after they are fryed, pur-rthem. ints 
L-þanother pickle, if you will keep thenylong, © 
You may ule them for garniſh, or for trite | 


© rers, or to farce. | -* 
_,T2, Cabid Lf "1 
Take the hardeſt, and ſlit them into foux 
xd*] on the fide of the ſtalk, then whiren them 
__ water, and dry them - arch _— into 
powdcring-yib, or into.a pot,wkh lalt,peper, 
"| vinegar and bay leaves, or 2. little roſemary, : 
| ,< You may*ftick them. with loves ,. and when 23 
le þ you will uſe chem, unſalt them in lukewarm -= 
t, | warer, to pur them. in porage, and ner for-ſa- 
to} latz when they are ſod, ſerve, es 
13. Sodles. 
Take them_very new, and cleanſe 
n'} .fthey are big , lice .chem 6n the 
ie | flowre them after you have drycd. 
2-| fry chem half with burter or oyle ," a: 
ig | them nearly intro a pot , with falr, pe 
y/| braren clove, lemon, or orange pecle, 
if Cat Lad 
| Vinegar; coyer them well, and forto 
z- | them, take them our of the pot , and ſteep 
re | them in water ; "when they are unſaked, fry*” 
them with butter , oroyl for them that 16 
it; forger nox-to flowre tham well; and ferye * 
#1 them with orange or lemon, or if you will 3 © 
After you have paſled them in rhe pan , = | 
peas, and put them with ragouſt ; Which 
wee , 


Pp 
a *- 
=— ? + 
> 4 
= 
£ 
». 
4x.) 
< 
» A " 
- | 


pur ſome- capers, ies, + 
> tyouPles , and all what you can. | 
SIS 


þ 4 248 The Frenth Cot. 
s ger then ſtoveor ſoak'them, and ſerve with 
Du Thickned, and the juice of a lemon or 


: PR 


4 9 14. Oyſters. 

Take thern our of the ſhell , and blanch 
hem, or as they are}, put" them into a pot, 
id fcafon them with falr, pepper , beaten 
oves, and large mace, and ſome bay leayes, 
"cover them well, or if you will you may put 
> them into a barre}, when you will uſe them, 

E unſalc them; you may aq— with rhem, '6r 
=» take 'frirrers, or fry them. 
_ T5. Comes ſalted, 
© Let the blood be yell taken our , and put 
= = in a pot with large mace, peper,cloves, 
© aUrop of vinegar, and fome bay leaves, co- 

- yer them well, and fer them in'a place which 
= : , 
| iſe 


er cool ,nor warme ; *, when you will 
them, rake whar you. have need of, unſalt 

in lukewarm water ; and change them 
efF often, yrhen they are very vvell unfat 
:d, boyl ſome water,and ſcald them ; when 
theyare very clean,fecth them vvith brorh or | 
reater; Yvhen they arc alnoſt enough, put in 
le of herbs with butter 01 Jar, anda 
e of Tetiign: Afrer they ate 'well ſod , ule 
em to $4a1niſh vyhat you vyill vvith them- 


Ano: 
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Another Table of things -to be 
ſalted for to keep, ſpecially 
fora Cook of Paltry, 


Ardes of Articheck þ 
Palats of beef 
Tongues of mutton 3 
Pickled pullers 4 
Rams Kidneyes 5 © 
Toung: pidgeons "IR 
, he 4 | 
| — 


Butter ſalted 


On EE 


The Hethdd.. 1 


1, Cardes of Artithock; we 

Huſe the vyhite fever them Kita 

foot long, rake all the ſtrings out, i 
them-in hell rrunte , and 
orthree times; vvhiren'and drain them," 
them vvith a cloth, put them'in 4 pot," at 
fl them'; when they re ſalted, melt, 
andrefine one pound of baittek , and poy 
toverthemyrto ſer: them up, and uſe 
up2n occaſion, 


aL 


2. Palits of beef- Ee: | 
Salt them, as they come out of the head ; 


-.| and fer them up untill you have occafionto 


, : . 4% 
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aſe them; then unſalr them ;. after rhey are | 
-unſalred, feerh them, and rake the 5kin off;& 
the beards, then curt.them into peeces, or 
into flices; pur.them with ragouſt,or garniſh 
With them All what you have to Si eveg 1 
the Paſtry work,wherein they may be very ru 
uſefull, 4 4 
| 3. Tongues of mutton. 
_ As they are» taken 4 of the head , ſalt |, 
them, when you willuſe them'; unſalr,afd 
4 them; after they are ſod , flea them 
-; ,neatly,flir chem, and put them-on the grid- 
Jron,with crums of bread and falr; after they) 
are broiled make' a ſauce with veruice, a| 
; drop of vinegar, minced parſley,chippings '. y 
. *bread, a lirtle pot broth, azd Rove or loak ru 
them,then ſerye, - wal 
4; Phllets pickled. Mr 
After they are drefled,cur them into halls re 
and dry them well, flowr them, and halffry| 
them, then pur them in a pot with falt,pep- x4 
per, cloves, large mace, . vinegar, and fine| .,, 
Fords: cover them until you. will uſe them; 
"and then unſalt chem in freſh or lukewarm | — 
water, which is the beſt; when they arc un- 
”Halted, dry them , and flowre them , then 
© Fry them; after they are fryed, ſerve , andit 
will have chem make a ſhew , you mall” 
Y a thickning with cggs and flowre , in 
"ip them 


. 


"I 


, and put themin a ſauce with juice 
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4 5. Rammes Kidneys. 
© | Takeoff the firſt skinne, and lic them on 
, the top, to make them to rake ſalr, put them 
| ig a pot, and fer them in a coole place; to ule 
p] them, unſalr them, and ſeeth them, then ule 
] | them how you will. 
6. Toung pidgesns. 
1; | Afrer you have flattcd them well, dry them, 
4 | fone and fry them. then put them in a pot, 
with vinegar, pepper, cloves, mace, and fine 
4. | herbs; when you will uſe them, unſale chem, 
{for to uſe chem with ragouſt,or in porage, os 
; | to paſte, or to ſerve them pickled, 
of | 7 Salt butter. 
ak. Wathit well in freſh water, and draine it, 
then put it in an carthen panae, and knead 

t with white ſalt,clove,and ſome bay leaves, 
fs and ſome aniſeed ſtamped, if you will; after 
6 [this, put it into a pot, and cover it well with 

/ paper or parchment, after you have raken out 
the water that comes out of it, ſer ir in the 
cellar, and uſe it. 


| 
ur! A method bow to make in Lent the 
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= broeths of Fiſh, Peaſe, Herbs, 

wt and Almond. 

rl. 18 =. 
$ | Broth of fiſh. 


Ake your broth with half water and ball. : 
W}" peafeoroth , rake the bones of Carpe ,' or» 


; *Þh with an onyan ſticks (5 Yew dh. 
T1 .M 


4 
4 \- * - 


of 
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E loves, a bundle of herbs,and ſome ſalt, ſeeth * 
all well rogerhe!; with crummes of bread,and 


ſome butrer ; then ſtraine it, and uſe itfor 
Tuch broth as = will, except that of herbs, 


the peaſe brot 
- wichour ſh. | 
+ You mayuſcit for potage of crawfſh, 
> boyling ita while with the ſhells of yaw 

crawfiſh ſtamped, and ſtrained through a lin- 
men cloth, by meancs whereof your broth wil 
become red; afterwards ſtraine all, ſeaſon it, . 
and rake it up, and ſtove it, 

, Peaſe broth, n 

For to make pealc broth clear , and that 
It be good, ſtcep your peaſe from one day to ! 
the next, after you haue cleanſed them welk |, 
thenſceth them with river or conduit water Pu ; 
Jukewarme; when they are almoſt enough, |, 
is <p out your pcaſc froch , and uſe ir for os 
> What you will. ot 
EF You will finde the broth ef herbs in the 
potagcs for lean dayes, and being common, A” 
It is necdleflc to repeat it, pa! 
| Broth 6; Almonds. \Þ: 

Þ 


and many pottages which arc 


| 
{ 
4 
n 
©. 


Peel well your Almonds in very warme 


-- watci , and ſtamp them in a moitar, anda 

*. you ſtamp them, beſprinkle them with roſe{fite 
- -warer; aftcr thcy are well ftamped, pur thenpaſee! 
7 vith-ffh broth, and-crun.s of bread , they 
bojle all witli ſalc , butter, a lurle beat 
Eloves, macc, and cinamon, an onion, ſt rea "4g 
Acmon peclc , whereot the uper skinneWh 


1, * 
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h ' heraken off; after ir is {od, paſſe ie through a 
ftraincx, and pur it in a pot untill you- have: 
uſe for ir. 

* For to make almond broth with milk, peeÞ 
well your almonds,ftamp tkem, and in ftams- 
ping of them , from rime to time beſprinkhe! 
them with milk, and roſe water, "when they! 
(| we well tamped, purthem with very freſts 
milke, crums.of bread, ſalr, a little: clove, 
and a little cinamon, boyle all alirtle while, 
and then paſle ir through the ſtrainer; wheny. 
you are ready to ſerye, boyleit with ſugar, 
and ſerve, | 

bt | All the lent potages are made and'ſcafon- 
Y®''ed as thoſe for the faiting dayes, bur that your 
ell pur no eggs in them z bur in ſome. you' mixe+ =? 
al! xaſc broth, in others which you will ſerye: _* 
2] white or marbled , you may put: ſome broth 
fot] of Almonds ; ſtove and garniſh them as the® 


>» 3H 
Sf  » 
: - 
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he others, 4 
A Table of the potages for Lent,” 'Y 
Ottage of Crawfiſh. kr * 
ol Potage of haſh of carps. + 
ada) Potage of herbs. 3+ 33 
reſed(Pitege of tenches farced, with turnips, & 3-3 
plueenes portage. $7 
aces potage, 6:-*..4 
care ge of tortoiſe. 4:54 
- chad Ntage of muſhrums. 
tage of ſoales, " 9 
"J4Þ e of (melts. , Lo. 6”, 


+ 


| Potage of ſparagus,. 
. Pordge dard 
” Potage of lettice. 


- broth. Foumphy 
Potage of pampkin. 
"Porage of pumpkin with miik. 
* Potage of turnips with white broth, 
© Porage of fyred turnips, 
* Potage of peaſe broth. 
- Potege withiut butter. 
- Potage of [mall vailes, or profiteoles, 
Ss Potdge 0f 0ny.n. 
” Portage of nuſles. 
'- _Pogage of frogs. 
” Potege of Grenoſts. 
; "> Potage of ſalmon with a ſweet ſquee, 


>  Potage of bran. 
. Fe of frogs with Almonds. 
” "Patuge of h0ps. 
| Potoge of parſnips. 
 Potage of leeks with milk, 
4 Potage of broken ſparagus. 
” Portage of colliflowre. 
- I of fidele. 
— Potage of r1ct, 
fore oF relied Ms | 
> Potageof barnicle with ragouff, 
Pore of barnicle with turnips, 
Worage of leeks with peaſe brothy 
| of burte 5. 
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J . = 

. F> x : bh ©. 
#, 4 » 4 _ 

7, 


' 254 The French Cqyh, 


A l 
”  Potdge of colworts(or cabidge) with milk, 5 
© Portage of coleworts (Cor cabidg) with peaſe 


Ir 
I2 
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17 
if 
20 
21 

23 

-2} 

24 

25 


| 
3} 
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| 
Potage of Rochets, 
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42 
43 ; 
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Portage of lentiles. 


16. Diſcourſe of the potages 
for Lent. 


T1. Potage of C14 X 
Serve it with eaſe Gag 
2. Potage of haſh of carpes ; 
With peaſe broth avd almonds. 
3, Potage with herbs. 
Wirth a very little peaſe broth, 
4, Potage of tenches farced with turnips. ; 
With tryed flower , and a little pealſe 7 
broth, . 
Ss. Queenes portage. f 
With broth of carpe, or otker fiſh migged. © 
with peaſe broth = almonds, ; 
6, Princeſſes Jotage. , 
It is inade with pcaſc broth, which you _* 
ſeth with the bones of carpe. 4 a3" fl 
9. Portage of cre, . 
With a titele peale broth, 
8. P: tage of muſhrums, 
With peale broth, 
9. Potage of foales 
With peaſle broth. 7" 
10, Potage of ſmelts. 4 
With good broth mixed with almonc WW. 
I-13 


4 


*<£ 
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; mon,if you will, 
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11. Fottage of ſparagus. 
With peaſe broth and heibs. 


12, Potage of haſlets. 
Fake it our of thebeft broth, 
13 Pottage of lettice. 
With peaſc brorh. ; 
14. Pottage of cabidge with fried bread. 
With a little peaſc broth. 
15. Pottage of cabidge or coleworts 
with milk, 


With a little peaſe broath , and much 


burrer. 

x6. Pottage of cabidge or coleworts with 

peaſe broth. 

Pur in your peaſc broth, mace, an onian 
Kicked with cloves ,peper,and falt;when itis 
enough,ſerve.ir well garniſhed with your ca 
bidge or coleworts , and ſome peece of tried 


6 bread, which ſhall have boiled with ir. 


17. Fottage of pumpkin. 
Seeth well your pumpkin , ſo rhat it be 


more thickn:d ther ordinary,then frie a chi- | 
bell with burrer,and pur it in it with falr, & | 


ſerve with peper,and nutmeg, 
18. Pottage of purzphin with miik.. 


» After ir is wel ſod; ftrain it through a ſtrain- 


ing panne, and leave not much breth in it 
becaule of the milk which you muſt pur init; 
when it is well feraſoned with milk and a 


” little butter, ſtove or ſoak your bicad, and 


ſerve with pepper, nutmeg, and beaten cina- 


19, Pot- | 


('Y 
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19. Pottage of turnips with white broth. 
Scrape your turnips,and put them in a pot 
with water; when they are well ſod , ſeaton 


| them with falr,beaten nutmeg, and abundie 


of herbs;when you will tak: up, rake it from 
off the fire, put in ſome butter very freſÞ, 
and ſtir it off the fire, and do not pur ir to it 
zgaine,then ſerve with a lirtle almond broth 
over it. 

20, Pottage of turnips fried, 

Scrape them,and cut them in two or other- 
wiſe, blanch and flowr them ;, after they ate 
dryed,fry them , and ſcerh them in water, 
with a little peper,and an onion ticked with 
eloves, when you will take up, if your broath 
is not thickned, you nggy put in it a lirrle 


| flowr fried, with a drop of vinegar, then 


ſerve, 
2 1,Pottage of peaſe broth, 
Take the clecereſt and pur it in a pot, then 
fry ſome ſorrell,chexvell,and a little parſley, 


| with butrer,pur alljn a pot, ſcerh ir well,and 
| ſeaſon ir well; ſtove your potrage, and ſerys 
' it with parſley roots ſod with it, 


22, Potage without butter, 5 


It is madc with great ſtore of herbes well 
ſeaſoned, and ſod with a cruſt of bread ; love 
or loak,and ſerve, 

23. Potage of profiteoles, or 
{mall vailes, 
Take it out of many broths, then open: fi 


loaves made of purpoſe; make a holc on the _” 
D M 4 —_ 
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top, and take out the crum; fry them with ' yit 
| burter, and fill them with melts of carpes; diſt 
© mufhrums,broken ſparagus,and oblerve,that | ſug 
” they muſt be ſod b-fore you hill chem. Aftet | Cu 
they are full ,- ſtove or ſoak them leaſurely | ſoa] 
upon your potage , which you ſhall garniſh 
- with melts, muſhrums, broken ſparagus, and | it ; 
ſerve. lau 
The potage of onions is made the ſame | yir 
Way as that our of Lent. You ſhall find it in 
. the Porages for faſt dayes. 
, 24, Potage of muſſles, but 
It, is made the ſame way, as that outdf 
Lenrt,bur that you put no eggs to it;you may, } 
pur in ir ſome almond broth, er of ſome* 14+ | hut 
gouſt, ſerve ir garniſhed with muſſles, 
| 25. Pot of frogs. Eid 
Break the bones, and trufle them up,then | ing 
blanch them, and drain them; put them in | ja 
a dith,until you have made ſome peale broth | hoy 
fric into ita little parſley minced, with but- | lit 
ter; after they have boiled, put them into | an 
our broth, and take them our forthwith; al- | Cj 
ay alittle ſaffron, and pur it in your pot, | wh 
Koye or foak your bread, garniſh it with your | bre 
frogs, a1.d ſerve. | dif 
26, Potage of grenoff, 
- Ir is made the ſame waz as out of lent, on | 
faſt daics, and there you ſhall find ir, by 
27. Potage of ſalman with a ſweet ſauct. | oy 
4 Cur it into 1lices,and pickle it, pa ie * | 
+ Mices in the panne with butter, ſticke wr 


1 
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th ' with rloves, and pur them between two © - 
s; diſhes with ſome butrer, a bundle ot herbs / 
at | ſugar, wine, a little ſalt, large mace, beaten 
ef | Cinamon ; .and pepper well a ſtoye or 

ſoak them, then dry-yaur bread , and ſtoye 
(h | or ſoak it alſo with fome other broth;garniſh 
id | it afterwards with your ſlices of ſalmon, the 
lauce over ir, and garniſhed, if you will, 
© | with hggs, dates , or prunclloes, 
n 28. Potage of bran. 

It is made as that on faſt daics out ef lent, 

but that you put no eggs to it, 

29, Potage with frogs with almonds. 


- | bur that you put no eggs to it. 


30, Potage of hops. 
| Make ſome peaſe broth , and ſer it a boil- 
i | ing, paſſe a few good herbs in the panne well 
f | minced, and put them in your pot, let your 
'hops boil in ic , after they are blanched; a 
lizle before you ſerve them, take them up, 
0 | and putthem with butter, falr, 'nurme 
- | Cinamon, vinegar, and very little broth; 
; | when it is well ſeaſoned , ſtove or ſoak your 
' | bread, garniſh it with your hops, fill your ' 
diſh, and ſerve. 
31. Potage of Parſnips. 

Ir is made as in the faſt daics out of lerit, 
but that you make it with peaſe broth withs 
out eggs, 32. Potageof leeks with milk, 4 
| Cur your leeks very imall, blanch and dry 
Nlchem p and ſceth them with care peas . 
il M 5 
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y It is made as that on faſt daics out of lent, v 
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F- broth; after they ate ſod, pur in ſome milke, | 
natr,clo ve,and mace; ſtove or ſoak your 

:bread, and garniſh it with your leckes, then | 

ſerve. | an 
33. Potage of broken ſparagus. 
Break or cut your ſparagus, and frie them | | 
with good bu' ter,ſalr, pepper, nutmeg, Cina- | 
mon, Wace, parſley, and minced chibols, 
Nove well all rogether , then makea:} an 
 peaſe breth, or portage of herbs, which you 
& ſhall train, ſtove allo your bread , and gar- 

* nNiſh it with your ſparagus, then {erve. You: | to 
| may put init the juice of muſhrums, and | vi 
- mufhrums with ragouſt. i 

| 34. Votage of coliflowers, | he 

Dreſsthem, and blanch them in freſh wa- | ni 
ter, then pat them in a por with good broth, | ni 
er with pcaſc broth, well ſeaſoned with but- | 
rer, falr, and an onion ſticked with cloves; 
After they are ſod fo that they be not broken, '| al 
ſtove or ſoak your bread, garniſh it with, | pc 
_—_ coliflowers, and ſerve, You may put in, | ſt 
ome milk, peper, and _— | ſc 

36. Potage of fidcles. 

Seerh them with water or milk; after they 
are ſod, and well ſeaſoned, take our a part d&- | pr 
them to frye, and make a portage with the. | a 
- remnant, with butter, ſalr, pepper, nutmeg , | te 
: anion ticked, then rake up and ſerve, 8: 
= 36, Potage of rice. 

41x.is made as that of the fidcles, ler ir ſeeth 
” wiarill it be wel butt, thea ſerve, 
"> 3.7. Potage, 


ig. 
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37. Potage of Tailladins. 
It is made alike , but that after they aze 
tn | ſod; vou may put to ita very litle faftrom, 
| and ſome: very freſh butter 3 you may pur un 
ſome milk alſo, to make them liquid, and |, 
m- | when all is well ſeaſoned, ſerve. "0 
a- | 38. Potage of Barnicle with ragouft. | 
You ſhall finde ir in the faſt daies potages,,” 
a: and ſhall make ir alike, bur without eggs. 
"u 39. Potage of Barnicle with turnips, 
r- | b&frter it is drefied, lard ir with eele , and 
u-. oft ita very little, or paſle fr in the panoe” 
d | with butrer, then pur ir in a pot witls 
| wat*r , ſome peaſe broth, and a bundle of : 
' herb:z when it is almoſt fo2 ., paſlc fome rur- * 
- | nips 'n The panne , pur them with. your bar=- 
| nicle, an | {caſon ir well, 
t- | Fcrto thicken your broth, paſſe a litrle 
; | flowre in the panne untill it be brown , and 
1, '| allay it with a drop of vinegar; put it in your 
h. | pot, and when it hath boiled a verylize 
n, | ſtove your bicad with your garniſh, and. 
lerve. 
45, Potage of leeks with peaſe broth. 

v When they are blanched in freſh water 
f. | pnt them with your peale broth, ſome capers, . 
e | fampire, purflane?, and ſcafon them well, af- 
» | ter they are ſnd, ftuve or ſoake your bread, 

garniſh it with your lecks, and ſerve, 
41. Potage of Burts, | 
1 Stove or ſoake your bread with the beſt of ' 
your broths, and garniſh it with you Burrs ,; 
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+. Fried in the panne, and put with ragouſt, 
together with mufhrums, capers , ſamphire 
& cut ſmall, and broken ſparagus, then lerye, 
*5 42. Potage of Rockets. 


+ with a bundle of hearbs, a little white wine, 
= and ycll ſcaſoncd; ſtove or ſoake your bread 
» with other broth, and garniſh it with your 
> Rochers with their ſauce, then ſerve 

2 43. Potege of lentilles, 

After they are well ſod, and ſeaſoned with 


F. and ſerve. 


- Tome oile, after they are ſalted, 


% Dreſs them , and put them in a pipkin, | 


Fburrter, ſalt, and a bundle of herbs, take up,.. 
You my por them upon the potage with, 


., A_ Table of the Entrees, or firſt. 
| courſes in Lent with- 
i out eggs, 


Oale 
Pike 
Tenches farced 
Fried tenches 
": Stewed carpe 
Carpe farced 
* | Carpe rofted 
Carpe fried, and put in ragouſt- 
Salmon 
' Haſh of Carp 
| Stewed ſalmon 
Eele pow? 1> 
Stewed Eele pout 13 
# | Carpe with half ſhort broth 
0iſters 
Orfters with ragouſt 
Orfters in the ſhell on the gridiron * 
Vilain with ragoufl 
Vilain with ſhort broth and refted- 
Barbels 
Dabs 
Burts in caſtrolle 
Burts fryed 
Burts rofted 
\ Pleice with ragouft 


nd. 
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Fried plaice 

Barnicle 

Barmicle with ſhort broth 


Barnacle roſted 
Chewmes roſfted 


= 


Lamprel 
Lamprel en the gridiron 
Lamprel with a ſweet ſauce 
 Camprel ſtewed 
» Kele in ſervelat 
' Fele in the faſhion of ftewing 
Eele with balfe ſbert broth 
* Sea eele ſtewed 
- Sed Eele fried and ftewed 
} Lobſter with ſhort broth 
* Lobſter fried with a white ſauce 
+ Langouſt with ſhort broth 
: ouſt with a white ſauce 
| BS firced 
*. Pike farced and rofied on the ſpit 
 Roſted mackerels 
 Faeſb herring reſted 

&h herring with a brown ſauce 
Pulehers of Royant 
 Ryoehet 
- Gans 
Freſh cod rofted 
* Freſh cod with half ſhort broth 
Green fiſh 
Squpreſſe of fiſh. 
Cammon of fiſh. 


= 
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Chewmes with ſhortbrath roſted. 
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Muſiles 58 
pried ray 59 
Ray with ſhort broth 60 
Fried ray with ragouſt 61 
Smelts 62 
Cod tripes - 63 
Scuttles 
Poor Fohn fryed 65 
Poor John with oyl 65 
Poor Fohn fryed © 67. 
Salmon with a brown ſquce 68 
Salmon with oyle, onion, and vineger, 0 ſalat, 
if you will, 6g 
Mackerel ſalted 70 
Stewed herrings 71 
Red herrings 7, 
Salt herrings 73, 
Peaſe 74 
Peaſe broth 75 
Red beets 7s 
Parſnips 77 
Jeruſalem hartichocks | 78 
Serfifi s 79 
Scirrets $a + 
Cardes of beets $1 
i | Lentils 82 
dprnage vg 
Fried apples $ 4 
apples with ſugar 35 


Prynes 86 
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17. eAdwiſe. 


me no more than the following, becauſe 


ready the very ſame way, . as at other times, 


ro thicken , in ftead of eggs, you may take 
the fleſh of carp, or of cell, which thickneth 
farre better with butter, then the eggs doe, 
Wherefore 1 have omitted the diſcourſes 
'thereof, unlefle it be the laſt five Articles, 
which having not as yet mentioned, 1 


thought good te inſert here. 


Lentilles, 


AF they are well ſod , paſſe them in the 

pan with freſh burcer, ſalr, pepper, nut- 
megs, cinamon, mace, a few fine hearbs, and 
chibols, when they are well fried , lerve 
them 


You may ferve them in peaſe broth ; if 
you finde them bard to be ſtrained, ſampe 
them in a mortar. : 

They may alſo bee ſerved with ſalat oyle 


paſſed in the panne. « 


his Table did not ſeeme very needfull to 
the things contained thercin are made 


except onely , that no cggs at all arc uled, 
neither to thicken,-nor any other way ; Bur' 
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Spinage. 

Take the whiteſt, and doe not uſe the 
greencit, bur for want of others, clenſe them 
well, and waſh them ſevyerall rimes, draine 
them, and cauſe them to caſt eur their water 
berween two diſhes, ſeaſon them with halfe 
as much butter as there are ſpinage, beaten 
cinamon, ſalt, pepper, a chiboll, or an onion 
ſticked with cloves ; paſle all in the pan,and 
love it in a diſh covered; when” you are 
ready to ſerve you may pur in ſome nutmeg 
& creame, otherwiſe {erve them as they are, 

Some boyle them in water, bur rhey are 
not fo good, though you make them ready. 
alike attcrwards, 

Apples fried. 

Pare your apples, and cut them into round 
fliccs as farre as the core ; make ſome burrer 
browne, and fry them with a little ſalt, bea- 
ten cinamon, bearen ginger, and very little 
itany pepper at all ; if you have ſome creame 
=_ may put ſome in, and ſerve after they 
ave boylcd one or two wames, 

Apples with ſugar. 

Take apples , cur them in two, take our 
the core, and prick them art the outſide with 
the poirt of a knife; halfe 611 your diſh with 
them, with a little water, cinnamen, lemon 

cle, butter and much ſugarz Lor them 
lecth leaſurely. vvith the lid of an-oven, of 
a tourte panne,, vyhen they atc cnough, 
ſerve them ſugred, 
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Prunes. 


425 
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E \ runes 


ſerve. 


: Rrew them with fugarz and ſerve, 
W- Adviſe. 
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= cn you may ſerye it as butter. 
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A Table of the ſecond courfe 
Pts: of Lent. 


EL Dabs.. © 

551 . Dabs In caftrolle 

© $4. dragon 67 Euaviner 

+ Foales with ragouſt yn 
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with ſweer ſauce 
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Take them of Tours, or the common, waſh 
and cleanſe them well; . after they are very . 
- *clean, ſceth them leiſurely in a por ; when 
” HMicy arc halfſod, pur in ſme lugar, and?! 
# when the broth, is ready to become [yrup,, | 


-- It you will put in no ſugar while they 
© feeth, whea the ſyrup is well thickned , be-'\ 


| There are many, who will cat nothing bur | 
© vile. Now for to take off the ſmell of oyle, 
© Boyle it with a cruſt of bread burned, and-hp,, 
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- | Pilebers 


| Pike with a ſecs . 
" 1 Pike farced : 


” © OW 
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- | Breame roſted 


| Houte” ſalmoned 
| Raye 
\Smelts 


#Perch 


| Freſh herring 
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Mackerels 


arpe 
Carpe farced with melts 
Fele pout 
Tele pout with regoult 


Tenches B 
Chewmes 
Freſh cod: 


Plaice 

Barnicles 

Carp with half ſhort broth 
Tenches fryed with rag-uſt 
Barble with rags} 

Vilain with ragouſt 
Gilthcad with ſbort broth 
Gilt heads roſted 


/ -- . ' » Ate, - 
\-A- LL the meat of the ſecond ſervice,as well 
Gage: the firft, and intercourlſes of Lent: 

and the paſtry work, arc ſerved the 

| Yme way, 2nd with the ſame ſeaſoning, 


4 


E nk | jak daies of the reſt of the year , e ges 
= =onclyexceprtcd , which muſt not be ulcd; 
thercfgre you ſhall endore your paſtry work 


with the eggs of Pike Namped, or with mel- 
»* ved burter; for ſaffron is naught, 
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FA Table ofthe intercourſes-: |" 
b, bc of Lent | 'TF ; 
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p75 . Lt 
b. 5 es. 
Fad Cardons 2\ 67 
Ez Ceades 3 Fr 
E ,- Ges 2th ragouſt *\Fy 
$- Foufies W1te Tagen F 
© White meas 6/% 
” Fried Articbocks 7 
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The French Cook. 
.. [Common & 
ell Helts on 
: Melts with ragou# 


Liver oj cele pout 


e of all kinds of fiſhes 


Renequins of ul ſorts 
Muſh ums after the Olivier 
Morilles 


322 


I 
4 
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- | Small tourte of cream miuked 

» |Tourte of Spinage - + | 48, 
- [Riſſoles | | 

: | Eele pouts fried 

Sparagus like green peeſe 

Liver of Eele pours fryed 

Crawfiſh fried 

frawfiſb with regouſt 

Fritters of frogs 

Frogs with rageuſt > 

Nulle of melts 


— 
——_—— 
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WY Ou will find inthe faſt daies the way: 
x ' Te aboye. ; lic following Articles. olte- 
*Uy arc nor ſer down, Hs 
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3 | Riſſols. * 
© Take ſome remnant of haſh of carpr,ſome || 
 muſhrums , and melts, mince all: togerh 
 , well fed with butter and creame, if yau have” | 
any, n it with nucmeg, cloves and mace; {ters 
L very little if any pepper, and falr, a bundle\ | 
af kerbs, and boyl it a very little, the-beues 

> x0 thicken it , and uſe it far te make: your 18 
> Rifſols with , which for to make well:, rake 
©. Tome puft paſt , ſpread ir , and pur yourum- 
 plemenrs in it proportionabxy to the bi nefle 

” you will make them of, moiſten th:m aboury/ Þ 
=; _— and _ them with b_ * 
© far want of cggs of pike,after they are cn 

k = oe bo oven, and s ts rhey.ave\ byr 
D; , ſerve, 


» The ſmall Rifſolsare made with fine paſte, E 
there muſt be leſſe than for @ little pics. after {* 
bur ſheers arc made, hll them proportiona-: 
Bly. moiſten them abour, and claſe them-up, | | 
"en chrow them into refined hutter very hor 
ard! they be frycd, and yellow, rake rhent; |, 
"ow forthwith, ane then ſerve them. | 
@Zf you pur infugar,you muſt alſo pur fi 
"or che as. when = lerve, ery k 
——- Fritters of frogs. 44 
® "Chooſe the fineſt and the biggeſt , drefle hop 
© ahem chercic like , that is ro ſay. ſcrape theft 
thighs of your frogs:, {5 that the bone by 
 cleanc at one end, whiten them a- very little gy 
and dry ilicm; make a paſt with flawre, falr,l 
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The French Cook, 271 
famp all in a,mortar, and make it liquid,, , 
ontill; it be like a paſt for fritters ; ; take your © 
frogs by the bone end, and, dip them in, and 4 ® 
them in very hot butter, fry them as frir® 
Trers, and ſerve garniſhed with tryed parſley, 


13 A Nate of what may.be ſeryed ups. 
oz Good-friday. 


” P92 e of health,which is ro be made. w 

F forrell, lertics , beers, purſlaine, | 
* bundle of herbs; lſceth all well with: 

| eh and the firſt cutting of a loafe; Rove, | 

and ſerve, 

4 Porage of, peaſe broth very cleare , whiclt -. ” 
* fro make, you ſhall pur in a few herbs, 
E Teaper's, a bundIc of herbs, and an onion f 
7 ed with cloves; when it is well ſod, 

) niſhed with frycd bread. 

4 Portage ' of almond milke, the makin IVE. 
* [whereof you will find in the potages for leng# 7 
Portage of turnips, porage of parſnips, pad. 
k = ef TO 0 
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parages, potage of pumpkins. 
— Ap” nm: tor ro make 53 bs 

mall Joaves , open themar” > 
Pp, Ws rake our the crumme 
SMhem neare the fire, or make them browne in 
the panne with f; eſh butter ; ſtove or ſoaks -xF4 
Fithem wich broth made of purpoſe wyh mufl LY ALS: 
hh "X you broth, onyon flicked , all we x | 
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Segioned, and before paſſed inthe panne. Uſe 


k 
$415 broth for to, make your portage, and gar-\ x 
Pniſh your diſh with your dry bread, r ke fill | & 
- TK up with ſmall ragouſts, as trouffles, arti- | 
I en ks, *ſparagus, and fried muſhrums, gar-\ 
= nith che diſh round about with pomgranate, 
= femon, and, if you will, beſprinkle your pot- 
> tage with the juice of muſhrums, then ferve. 
\Porage of Brocolis, they arc the young 
ts of Coleworrs, Secth them with water, 

eaſe broth, butter, onyon ticked, and 
Je peper, love your c uſt,garniſh ir with i] 

*Brocolis, and fil your diin with ir, then 
, 


BA, 
FE 


* Th: fame broth may be made with mill, 
_ and garniſhed alike. 
> The  potage »f hops is made the ſame way! 
that of Brocolis, and is garniſhed alike. , 
== The Queen-s potage is mad: the ſame way 
8s that of Leat,' but that.you mac a haſh of 
Z wmuſÞrums, to garniſh your bread with; afrer 
tis filled, 49 | alſed in the ,panne ſcyerall |. 
mes, .garnit the rop .with piſiaches, pom- | 
—pranatec,. and lemons. cur. FONT.” 
— = The princeſſes porage garniſhed with Fleu-, 
-— ron 57 are ſmall peeccs of puft paſt. _, 
& 7 Portage of milk. Browne, porage of onion. 
2+ Porage of peaſc broth garniſhed with Jet 
Rice, and broken {paragus. ts,” 
© Porape of fideles*, or tailladins garpiltne 
| paſte. Potage of coliflowers, roy <1 
of xice garnit) _— a loafe gs o 
B48 Fs Sa £1 I 
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The As 5. Cook. 75 
them a very little; then flamp them i 


moitar, and fry and ſeaſon them as the 
1 | ther, then ſerve. 


m_— 


: Entree, or firft courſe for 
| | + Good-friday. 


by % 
, 


Ed beers, or red parſnips, cur like di 
with browne butter and falr. 
Red beets with whire butter, Red beers 


ted. 
up- | 


Red carrots fryed with a browne ſauce 
on them. 

Redcarrors ſtamped and paſſed inthe x 
[with onion, crummes of bread, almond: 


er Sz and freſh burter , all well 

ret | | ſeaſoned. 

all | Red carrots fryed with browne burr 
| | onion, 


201 - 


Red.carrors cut into round lices ; wii 
{{whire ſauce, with butrer, falr nurmegg, of 

ct” ets, and a little vinegar, - 

W ite carrots fyed. Carrots in fryed pe 

vts minced into ragouſt with 


vf Tourte of piſtaches. Tourte of 
fed burte of burrer, Tourte of almonds, 


ops wich a whice Guce, wht rer 


« 


# Ig , 
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E-Serfifi w.th a white ſauce with burter, 
vfis fryed'in paſte, Spinage. 'Appley 'M; 
.; Bu red, Gates ryed, Poke Fr i (4 [ 
> Pappe of rice,and almonds ſtrained, I runes, 
I Broken sfrycd, 
| = Fricaſles of baſh of muſhrums, carrots, and 
© Piſiaches, well fed with butter, ſerved warm, 
_ lupred and with orcnge flowers. 

Skirrers fiyed.in paſte Skirrers with white 
| auce with burrer, A 
ON of beony; Cardons, Pumpkins fryt 
eruſalem arrichocks. Arrichocks whole Abe 
| - Ric,with-milk- wel ſugred. [Many do 
: | vu it ro burſt in water when it is'verp 
Y then pur the wilke in ir. 
Z*" Others do ſeeth it in a double 
» MIS tryed ir-every-wa hold lemoft | 
+ dient, 'that when it is wel waſhed,cand |, 
boa ; yowdry -it before therfire,, when — 
ſes very dry, ſtoyc it with very newmilk, |... 
wake heed. you doc not. drownc- itz ; 
a _ fire , and ſtirze it often, leaſtn{* 
——min 0, a in forme milke by cegrees, Y”." - 
® I uſhrums ich ragouſt, Muſbrums with| [0/73 

nt. Mouflcrons with ragouſt , garniſhed 

'piſtaches, 
"5 hnequa cur, with ragouſt, and g 
H poigranare, 
$ With a white ſauce. 
Wo oh Rae Fork, Sallar- 
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Morilles with ragouſt, Morilies farced> © 

'Morilles with cream. "A 
Creame of piſtaches, Tourte of creameaf® © 

Almonds. Cakes of- Almonds, Cakesof, pany 


paſte. 
Atichocks fried. | 
I haye here inferred no diſcnurſe for he | 
king of thele ſervices, becauſe rhey ate 
to be found in tbe diſcourſes of 6th” 
ics ,.and of Lent , having recourſe:eothe ; 
aberical Table added in this auprefiion, 
d with more conveniencie , and x 
oceaRof find what you need, - Pind the + - 
dent r&<nembrance is [bur to adviſes : hp g 
at may be ſerved that day wherein une! 4 
s bur very littlefith , chiefly av pry 


it $ Table, 3 
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MEMethod how to make ſeveral ſorts | * 

Preſerves,both dry and Liga xarth 3 
þ\ ſome other ſmall coriofitaes, and. © OK 
. fEXRITY the math. 


| ppricekydiquid. bo. 
8 4 faenazet; and mike wich ir lane, of t 

kes of wine propos tionably, abs 
bl or thereabours, for one hundre 
peks, which you mult pur ia this 
"IF .N 3. | 
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27 The French Cook, 
Zing water, and ſtir them with a ſpoon, until 
Zyou perceive that they peel on the thumb); af-$ 
” ec that, take them our, pur thervinto treſh 
water, and pcel them very clean; boyl agai 
Tome wacer, put your Apricocks init, | 
"Jer them boil in ir four or fave wames-; then 
* Recp them in water ; and prick them @n the 
-Ralk; take ſugar proportionably, dip your 
Apricocks in itzand ſeeth them as ir is fitting, | 
= = Another way of liquid ripe Apricocks. t 
|  Takefſuch a quantiry of Apricocks as you | 
© wall; pecle rhenias. welland as neatly as you || 
rant boyl ſome water, put your Apricokes ia | , 
ir; and Jer rhem Þoil a hictle ; rake chemuur ! 
Zfacthwith ;, ' and pur them into freſh water, | | 
th your ſugar after the faſhionof a Con- | | 
*Terve, paſs your Apricoks intoit, andboyle | { 
) 
c 
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tghem a very licle while; ſer them ina ſtove, 
nd -let-rhem. be there untill the next day 
morning, keeping alwaics a {n-all fire under, 
©, KY Apricoks. | 
Drain them and turn them in cars,or in|; 
mand ,: then beſtrew 'them inwith ſugar,in | ;, 
wder, and dry them in a ſtove. 
EF Another way of dryed Apricocks. 
” Take the hardeſt, and drain them, th 
'*Ferh as for to preſerve with ic, 
Syaur Apricocks in it, yer ſomething ſtrongohſe 
of1 them over the fire , and rake rhemi oweee.yl. 
Safer rhar you ſhall glaſe them, and pur chanſ#' 4; 
men ſtraw; it they arc not dry cnough, ba, 1 
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44 firew them with ſugar in powder, andd ry; 
1 þ them before the hire, Fg 


. Conſerve of Roſes. "3 

Take roles of Provence , the reddeſt you 
ger, dry. them as much as you canimn.a” 
*Filver plate or diſh over a ſma'I fire, and ſtinre © 
them «often with your hand; after they are ve? 
ry ary, ſtamp then in a mortar, and then pals 
them through a very fine bolting five 3,.-rhen © 

8-4 allay rhern with the juice of lemon, over 
{which you ſhall pur half an' ounce of Volts 
ll } beaten into powder; andfor want of juice of. 
ou | Jemen, take verjuice: Take ſome fine ſugar ,* 
MM} and ſeeth ir ro the plume, thar js;rill rhe tet 
ut © »kin, or cruſt is ſeen on the ſugar, when'ir 18 
IT, | boiled enough; after ig is ſod, take to 2 
dn-4 from the fire, and whuten it with a wooden” 
yic | lice, or eſpatory, then put in your roleguart; 
Ye,{iy.ur conlerve hath raken a calour ;- f by: 
chance. your ſugar was rco much ſod , nie; 
I, |,wivh it the juice, or halte the juice of ah by 
4 mon, proportionably to what you thinke Ub? 
ing, cen ler your conſerve cool awhile me. 
lake it our, » Fg 
| | Conſerve of lemon, C $1 
| Tyke a lemon and grate ir,put rhe gran 
| pf ;r in water , and aſter a while take ifgue” 

and dry it modcrately before the fire. 

fone ſugar , and ſccrh ir, the fuſt plur 
ut kinne, as ir ſhall make; rake ir oft'r Q 
and pur the grating of nou lem is 
v een.it wi. h the wooden (lice, and:pu 
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: Conſerve of pomegranate, _ 


© Take a pomegranate , and prefle it to | 
”- rake Ws phe jules: then put it on a filytr Tay 
- *plare; and dry it on a ſmall fire, or on ſome 
- warme cinders ; feeth your fugar untill the 
* -pkumne or $kinne appeare , and more then 0. 
"Frhers: after it is well ſod , rake it off of the po 
L*Stetand whiten it; chen pur your juice in it, 
, take qut your conſerve, 
 —_— Conſerve of piſtaches. | "* 
5 Take piſtaches, and fftamp them, ſcerh the { |_ 


4 on 


z- 


— Jugar till che plume or skinne appeare, and: = 
then whiren it; afterwards put in your piſta* | _ 
5 Ae! and ftirre rhem in ir, then aki up your | X 
; con rye upon paper. | h 
3 © Conſerve of fruits. th 
> Takelemon pecle, piſtaches,apricocks,and | '* 
=therries, cutthem into ſmall pecces, beſtrew nl 
© Xh.m with powdcted ſogar , and diy them| ® 
Eecte a ſmall fire; rake fome ſugar , feeth it 
F- the plume or skinne appcarc fomewhat 
S—Srogp , then without taking it off the fire, mY 
"2p vV 


beyour fruits in , and when you p-rccive | a 


Lhe” fame plume or skinac , rake it our, c 

Rog whicen it, and when you ſce a ſmall ice * 

on it, take out your conſerve with a ſpoon. FN 

1% '» Slices of gammon. | , 

= Take ſome piſtaches ſtamped by chem: 
Tye: .,. ſo me+ powder of roſe of Province by.q hon 
palelycs , allayed with the Juice of _ "i 

J $f LE . 


wy 


© + 
— 
—_— 


or. 


4 


j? 
{ on the tour fides, and pine it- with pig 
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and form: almonds ftamped into a paſt allo - 
by themaſel ves,and thus each by it ſeltc;ſecthi - 7 
abour one pound and a half of ſugar as for | 
conſerve; after.it is fod, ſerve it into:three © 
parts, whercof you ſhall put,” and preſerve 
| the two upon warme cinders, and into the. 
other you. ſhall powr your roſes , and: ; 
you have allayed them well in this-ſugar,  Þ 
owr all together into a ſheet of double. pa- , Þ 
per,which you (ball foid up two incheslugh 3 


on the foure corners ; aſter this whet / 
fir ft ſugar thus powred (ball be balte cold; 
and thus coloured , rake off your almonds, 
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| on the warm cinders, and: pows them aver © 
| this impl-menr, & co the lke allo with piſte» "3 


mize them into one of the parts of lugar lefs | 


ches; Then,wken all is ready t» be cut with _ > 
the knite, beat down the lides »f the ſheer of 3 
paper , and cur this ſugar" into flices of the 
thickneſs of halfe a crown. | 
White fennell, "7+ 

Take fennell in branches, and clenſ Ni 
vvell; dry it, and vvhen it is dry, ral th > 
vvhite of an cgge , and vyater of orewge 7 
floyvers, beare all together , and dips 
fennell into :r, rhen put lome povyder ty Tar 
over it, and dry it neerc the fre upon ſome © 
ſheers of paper. £..-4 
For to make red fennell. _ = 

Take the juice of pomgranat: vvith the® 


3. 
4 * 


yyhitc of an cgge, bcare al rogerhevami 
N 4 —_ 


AE þ Cook.” 


'S Rene in it t poyvder of ſugar to | th 
& I 
+ 20za3 to the wh wer atthc Sur. tre! 
3 . w4 For to make blew fennel, lug 
"Take ſome turnelol and-grate it yvarer, | 3n: 
* parins lk poyvder of Iris,and ſome white { the 
=_ egg beare alrogerher, and dippe your | No! 
- fennelFinrto this water , and then pur in, [pur 
| tr lugar, and dry it as the other, | y.! 
,-5 mo 'whiten gillifſowers, roſes, and vislets. 
-the vvhite of an egge, vyith a ſmall 
KFflovverof orenge vvater, beate th.m 
WE. j-and Ntieepe your floyyers in it; 
. the 5:7 Abona out , and as you take them } ail 
= out, ſhake them, pur poyvder ſugar over | gc 
- hem, and dry them ncere the fire. | the 
Mou may ule the ſame way for to whiten | | the 
red corants, cherries, reſpalles, and firawer- | the 


L Cherries liquid. 
FM the faireſt you can, and rake our the | ler 
| — Ack ſome ſugac propoitionably ro. your | the 
; herrics, and boy]: them rog-ther yn. l il che as | 
5 £1 - by viell made, and {od as much as you-| plu 
=ahalFrhink tirr'ng : it you vvill at the lame. 
We take vuriowe d:v, draincupa prit.on | 'T, 
of ſame” cherries, and take lomc ſugar, | tit) 
;T Fvbich'you ſhall fecth into a conſerve , put| our 
in your Auby ies, boyle them, and take rhem ay 
Ju, Yi 


ot | 


Plunimes of all ſorts, liquid. 
- + aqurd and prick-themi,then cio 
0 baſon of b.ylog watergand þ 


vp 


« SES > "RN " <A 
th'm ſoftly a lirtle while; ler them ſigep- in 
tieſh watcr,and drain them,then ſeeth your > 
lugar a very little, powr your plums mro.it + 
| and boil-them in ira while;then ſet-rhemy. in- 
| the tove,if you will; or clſc,if you find then 7 
| not enough, boile again your hrrup a while, - © 
w in your plummes again, and'boile them © Xx 


, 


Fy.rt alutle, 

G: een Aimonds, 

[{ They are made rcady as the apricocks. 
Verjugagypr green grapes liquid. < 

"1 Take the teſt you can ger,and rake our. 
all the ſceds ;, boil ſome water, and Jer your. © 

green. grapes ſtcep a little init, then pug 

| them into ſome ſugar a little ſod, and boike + 

| them ſeaven or eight high boilings, and rakes > 

| | them our, - 


Dry grape Verjuice. Sg 
| Drain it wcl, ſ:eth ſome ſugar into. a cor 
4 ferve,and pur your lugar verjuice inzſer item 
| the fire, & cauic. it ro take the ſame ſeorhings” 
| as it had when you have mixed-ir,ſo that the 3 
| plume,or s&inn, or cruſt of it be very ſtrong, 
£ Bottoms of hartichockg. 'F a 

RW 


| | Take of b-aroms of hartichocks whariqu 
| tity you.w.ill, pare chem altegerher,and rake 
| our the choak. carefully, then boy] ſome 3 by. 
| xer, put your hartichocks in,, and let-rhenty. 
ly therein,unrill chey be very well ſod; hen | 
os them into ſugar, and boil them cherew 
r or fave boylingsgand let chem. ref in.ir, 
n.draine them,and take them outy25e) 


F 
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; the 
* 
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Budds of- roſes dry. | fr 
* Take che buds of roſes, give them five or - | 4; 
hx pricks wah aknife, ind boile them rene re 

fel ye boylings in water, then take ſome | 
.- ;, meltir, pur your roſe budds in , and ! 

J them yer boile eight or renn boylings, F in 
For to make them dry, vſe rhem as you doe | ye 
orenges, whereof the making is ſet downea | w; 
> little delow, ta 
/ "3 = mecitron. þ 

. C, goo! pomcizron , r 1Nte 11.CES 

and pur it jnvo freſh one hand- | an 
Boll ct white falt; ler them ſteep five or fixe* | go 
Zhopres, and then boile them in water untill da 
be ey be ſod; rake them out,and draine them, . | ar, 
nTake fome ſugar, ard-boile it, and pur | m« 
d if your flices of pomecitron, ſcerh them | th 
inthe ſugar proportionably, and take | wa 
*_ | ee j tw 
Lemons whole. i th 

ele them to the whice, and cur them at 
e ſharp end , boile ſome water, and put | 

Me * win, -uncill they be half ſod ; rake them | py 
->c r ont the water, and put "them in a- | the 
in orher* water boyling 'very high, and'| ye; 
ke an end of ſeerhin em init, Take | the 
our an put them in freſh warer, then 

; fome ſugar » and par your lemons 
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Orenges . 
e the reddef, nt | y 
cK-, pare chem. and ſlit rhem-at far 
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| they often wich a ſcimmer , untill they! 


|. qpart of pap of cherries 4, put foure ounces 


| freſh water, which you ſhall change twice 3% 


| ing, and take ſome ſugar roportiorably to; 


= r , G X ; 


8 
0” 


end, and let them ſtetp two whole daies wn? 


day, boile ſome water in a baſon,. put yo 
.renges in it, and feeth them half,, rake then=® 
| our, and make an end of ſeerhing thenrimeo-? 

ther bayling water , then ſer them a drain-® 


your oranges, with as much water; boile alFx 
with vour orenges with high boiling, then” 
take them our, and draine them, S. 
How to make white walnuts. £482 
Take walenurs , pare then. tothe whites” 
and ſtcep them in water fix whole dayes, and; 
doe nor taile ro change the water twice cact 
day,then ſceth them in water,and when they? 
are ſod, ſtick them with a clove, with cinasz 
mon, and with a ſlice of preſerved lemong? 
then rake ſome ſugar. and feeth ir, put your? 
walnuts 'in, and ler them baile in i ren or? 
twelve wames', then tak: them our , "draing 
them and dry them. 
Paſte of Apricock, 
Take them very ripe, and pare them, t 
put them in a panne without water,and-ſki 


very dry ; take chem off — fire, and mix " 

them with as much ſugar ſod into a conſerve, A 

as you have of paſte, "- Mg $ 
+ 


| Paſte of Cherries. Sa 
| Take ſome Cherries , boyl chem in» water? 


and paſſe them rhrough a vive 3; on ag! 
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Pap of a I's , which you ſhall { ethand 


a1l lo; mixe all rogerther dry it, and 
make it ready as abovclaide. | 
Paſte of Gooſeberries and of grape of Verjuice. 
ZZ They aic made the ſame way as thatef | « 
"Sherries, | 
= Paſte of Nuinces. 
” Take Quinces, leeth them whole in water, | « 
and" paſſe them through a courle live, then | i 
ary them ins panne over the fire, as the 3- 
Sore id, mix: them with ſugar , aud give } « 
ther fiveor fx turnes over the fice, without 
wyling; make them ready hal; cold, and. fo 
wanc reſt, - 
| How t9 .nake ſome marchepaine. | 
© Take atmonds.an4 peclc them, ſtcep them 
Gwarer ,. and” change it untill rhe laſt be 
Jeare ail rogether , ſtampe them with the 
whice of an cgge,and warer of orange flowre, 
zen dry them with a Jittle' ſugar over the 
re, after chis you fball ſtamp. them foure or 
Fe » s in the mortar, and worke them as, 
hw» to-meke caky's.of Cherries, Apricocks, 
>: piſtaches, and Almonds. 
ake of Cherries, or of Apticocks, what you 
Ramp them in a mortar with ſugar in 
(der; uncilt they be-ſtiffe enough for to be 
gr; bake 'them/ before you -glaſe them, 
ghſeithem ar the rop-and underneath, * 
ita ct d, Almonds arc made ready | 
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For to make the ſkeers of them, ſteep'ſome 
gum in water of orange flowers, ſtamp your” 
almonds,or piſtaches,ina mortar with a | ce. 
of gumzallay all rogether with ſugar in pows# 
der, then. make & work np a paſt avyou will 

You may'of the ſame paſte make a glad 
very' clear,m:xing a little.musk with it, & be 
careful to cleanſe ir well at the top,then, 6 
it in length, round, or in any other form 77 

The baking of i requires a great care and 
circumſp:Eion;purt ir in the oven, or in 
tourre pan with fire under and above, but 
little leſs above. | 

How to make other light paſts; 

Tale the white of an egge, beate ir 
with a lirtle water of orange flowers, and 
lay it with a few piſtaches or almords4 
you will, Work them very welLwith4 
lugar in powder , and put in a little my 
=o this in a tourte pan-with a fewhat 
ders both above and under. 4 
How to make a towrte after the Combalet fa 

Take three yolxr of egs witho zt any h 
half a pound of lemon peel; with ſomews 
of _ flowers, & fomc mus ;ftamp; 
mon p.c 


$* 


el, mix all rogether, and ery 'w 
handful of lugar, in beating of irzthen 
in a pans and give it-three or four runs on 
the tire 3 make upa rourte, and put 1F ME 

rourte” pan with ſome ſugar in-powe 

and under, and cloſe jt up, and pur i 
- Loundiabour ir; when it 18 
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vp d.fer ir a.dryingn the oven. | 
> ow: to make ſome ſmall ſheets of paſte &dfed 
agc-all ſorts of dry fruires, and ſtamp 


FA 
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nem with water 'of orange flowers, fi!l your | 
ncets of paſt w.th theſe fruits, which will. | 
ormup.a certan thickneſs ,. capable and fit 
morto glaſc them , leave a. Jittle of it at the 
jg ; and bake them. in the tourt panne until | | 
Fre>glaſing be riſen up; which to bring to 
paſs; put ſome fire upon, and none under, 
>» ..- How to make the firrup. of cherries. 
Take fame cherries, preſs chem, and take 
itrhe juice, ſtrain them , and give them 
d or three boilings. over the fire, then put . | 
glome ſugar proportionably,three quarterrs . 
EF. one quart of juice, The (irrup ot Rasber- 
dis made alike, | 
S How to make Lemonade. 
Tris made ſcycral waics, according to the 
rof the ingredients. For to make it. } | 
= jalomine , you muſt rake: ,of it about | 
kahandful, infuſe ic in two or three quarts . 
atcr; and there leave it for the ſpace of 
bak or ten. houres; then to one quart of wa- 
you ſhal pur 6x ounces of ſugar:thoſe ofor- . ? 
blowers,of muſcade roſes, & of gilli flow-. | 
Bart made after.che ſame way. For to make | 
thar of , take ſome lemons ,, cut them, _ | 
NY rake our the juice, pur it in Water as a- | | 
ove ſaid, pare another lemon, cutiit into fli- | 
x, put ir among, this juice, and ſome ſugar 
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That of orange is Se +4 ſame; way. 
How to makg dry Quinces, 
Take ſome Quinces, parc them, and Boll 
4 them in water; take them our and. pur 1m 
4 | ;nco ſome boiling lugar, when they are ſod 63 
| rake them ont , 'and powre them into ſod-fu-" 
{ gar , out of which take them our, and dry” 
y hen as the oranges and other fruits.above-. 
ai 


How to make white bippocraſt. © 

Take thice quarts of the beſt white wine., 
half a pound of ſugar more or leſs, an-ous 
of cinamon , two or three ma - Tg leaves Y 

rwo corns of pepper unſtam EY 
through the ns bag with a im >FNE 
of musk, and two or three peeces of lem 
after har, ler all infuſe rogether for zhe ip 
of three or four hours, - 4 
| The clarer is made with claret wine, 
'J whe ſame ingrediencs, and in the ſame 

| How to make whipped cream. 
| Take a quart of milk , and pur it ing 
4 earthen pan with about a quarter of a pai 
{ of ſugar; take allo one pint of ſweer "_ : 
| which you ſhall rio w—_—— 
| grecs asyouare w it on 
| ſhall by degrees take rw ſcum, and 
\ . inadith after the formof a 
| How to make ſodJen cream. 

Take ſome ſweetcream, with enc'c 
two of Almonds well ftamped, . 
| ina Pans! it,and yo-_ ong! 


14's 


CC> 


: - ny 


ER Cooke. 
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EFccive it to-become thick, take” 
pgs ,allayrthem with a tircl: ſu- 
, powre them into your cream, 
t fozre or hve turnings. | 
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| p give it ye 
W-- --- . How to: make the Engliſh cream. | 
"Take tweet cream, and make it lomcthing 
Sukewarm in the diſh wherein you will ſerve | | 
me" hen rake the bignefle ofa corn of whear 
runner, and allay it with a lictle milk, 
XK How to make geele of gooſeberries, 
© Take ſome goolcberries, p.cfl; them, and 
traine them through a napkin; meaſure your: 
tice, and put neare upon three quarterns of 
par to one"quait of juice; ſeerh- ir before | 
s mixe 1,and fecth it again rogerther; after 
warc mixed, try them on a plare, and yow 
know that it is enough, when ir riſcth off 
har of rasberries is mad: the ſame way, 
How to make the gelee of grupe verjuice. 

ake verjuice, and give it one boyling in_ | 
FaMcr, ſtrain it through a courſe linnen cloth, | 
ane ſccth ſome apples, the deco&ion wheicof 
= PFhaH mixe with-it,and'the reſt as above+ / 
3 yr 
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» T. | 

& he gelce of cherries is wade the ſame way,. | 

482 q ow to make the gelee of app/es. | 

"Make a deco&tion of your apples, firain it | 

through a napkin , and-mixe with at three | 

qnarrerns of fugar , or thereabours ro one 

_quarrof decoRtion, gy a”. 

= ”- How to make the gelee of Quinces. ; 

= "Male alſo a decotior of gancigies 
<< "I F a Q- 
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them in freſh water,and waſh them until che 


The French Cate.” IP 
alſo a little reddiſh, rain it through | 
kin, and pur it with ſugar as the others. ” oh 

How to make bicktt, "br 
Take .cight cgs., one poune of ſugar. 
wder , with thice quarters of a pound __ 
owre, ,mixc all rogether , and thusir mk” 
be neither ton ſoft nor roo hard. "4 
How to maze Maccaron. _ F4 
Take one pound of peeled Almonds; ſteep © 


water be cleare, drain them,and ſtamp them - 
in a mortar ; beſprinkle\ chem with three, 
whites of egs, inſtead of water of orengee 
flowres, pur in a quartern of ſugar in powdetg 8 
and make your paſte, which rou ſhall cur ue fa. 
on the paper after the forme of Maccare 
bake ir, but take heeg you give it not the þ 
roo hot ;, aſter it is baked, rake-ir our ofx 
ng and ſet it up in a place waim 
ry. 

F H rw to make the marmalet of Orleance, 
Take fifteen pounds of Quinces, 
pounds ct ſugar,and two quarts of wate 
all rogether;, atrer it iswell ſod , d.ain Fay 
lircle and biel chrough a napkin., and take} 
our of it whatyon can; then pur y our des. 7 
ceAion.ingbaton with tour pounds of lugar.,. 2 
ſceth itys forto know when ic is enough Arie -» 
it on a plate, and ,f ir'doth c-me oft, rake it ©; 
quickly from off ghee, and ler itup inbox< 2? 
os, or ſomewhere elE. , - 
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ak Sifawberries. | | 
g + marchepaine, roule.w in | 


nc -into-the ſhape of firawberries, Wf . 
gt inthe. juice of Batberries,or of 4 , 
eorants, and ftirrethem well; after this, 

In ina diſh, and dty them betore the 
BE and when they are: y, dip them againe 

mrcc or fouce times in the {ame ju.ce, 
Py *. How to make the Caramel. ; 
& Melt ſome ſugar witha lirclke water, an 
Fett erth more then for a conferve, pur in- 
irfome fhrrup of capilaire-, and powre aNl 
Agro trcſh warer, 
5e' How ts make Muſe alin. 
= Tac the powder of ſugar, a little of gum / 
Etfapan', which you ſhall ſteep in water of 
Pogenge fluwres, .flamp. aft c gether, make it 
to mafcadin, and dry it afaire oft before rhe 
Ic, or ar the ſoy, 2 
FD Haw to make ſnow paſte. 
EET ake powder of figar , and guny adragan 
RSportionably, ſtamp all rogether, and put 
- woe £900 water, then make up your ſheet 
Pa ? 4 $» 
= Howto make 4 cake of piſtaches, 
£3” Take halfe a pound of powder of ſugar , 
2 quartern of piſtaches , a penty; worth of 
gum adragan, and on: drop of figeer warer , 
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The Fi en®fCeve. 


R asberries preſerved. y 
Make your firrup with"the deco 
apples, when ir is well foe; *pur yau rI 


F ries in, give them only. one ce 
» 


_ 


them our', and put them where 
to keep them. mt 
uinces liquid. ._ 

Take hes yet y yellow, and without ſpots, 
cut them into quarters, and fſceth them* in 
water, untill they be well ſod, and veryofg® 
'then draine them, and pur your ſugat .in et 
ſame water , which you ſhall feerh a lic 
more then {firrup; put your quinces in agaight 
and put in their feeds , Faken out GR a _ 
wrapped into a linnen cb:th, to give "them a 
colour , and when they-are enough'; tikibs 
them our, | 

For t1 make 4 compoſt of Apples. 
Take ſome p:ppins, and paze them 


very © 
ſinooth, and without, (perss if they arc bigge> 
cur them into four q they are Jad; 
cut them into halfes, and take our the 


and all 9ther ſuperfluitics; as you pare# 
throw thegg, in water, and after they are af 
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in, pur the water anSapplecs in a panne,wi h 
ſome ſugar, to'the Prop>r tion of a quarter? 
ard a half to eightgreatapples, and a liazle 7 
cinamonz Wſtcad -of which in winter, when.” 
the apples Kave Iefleguice, you may; put-one? 
1 glaſs of white wineyboyte all uncill che apples 
be ole nder your fingets ; thin rake then 
{aur peeceby peece, and prefle chem berweem?, 
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= peccces of ice; then take it off from rhe 
5.4.3; 


applcs,chat arc ſer on the plate. 
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Bglecr water; then take the apples and the 
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Sbicctnels ofit ; as they ſecth;, .fline-al- 
Ewaics, leaſt your marmalat doe burne ; 
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da Rr) Cook. 
zGones, and cr them on a plate , then 


- 
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= YOUr Gregp through a napkin folded 
de; after ir 2s ſtraincd, put it in the | 
m, for io make a pelcec of it, which you 
all know to be ſod, if you rake ſome with a 
matt ſpoone,and that the drops doe fall like 


when ir is balt coJd,put it over your 


Compoſt »f apple s Job. 


-.. It is made the ſame,bur that the skin muſt 
mot be taken off. 


» How to make marmalat of apples. 

| Take ten or rwelye apples, pare them and 

em,as farr2 as core, and put them into 

rater wherein they do "icep, with half a 
pound of ſtgar,or leſs if you will,powr them 
nto a'pan, lecth them, as they ſeth cruſh 
hem,lcaſt chey ſhould burnzand when thece 

almoſt no more water, ſtrain all throvgha | 
ggining five. Take what you have ſt-ain- 
& and - put it in the {ame againe, w.th 
ane” g ating of half a Jemon, or orenge, 


Before ſiecged-aboye.g quarter of an hou: 


in foine warme water, rained through | 
aTxnen clath ,for , &.take our the 


you may know-thatat is {-d when it is as in 


"agelec., and ſhewerh Jeſs moiftnels; and 
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walk isas itovght ta bz, - rake it off of then 
Ys cog ent 
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The French. Cook, | 


7 fite, and ſpread it with a knife, the thickwe 
of two half crowns. i, $558 
How to make the compoſt of pears. $4 
Take what pears'you will, ſo they be-gaoge 
pare them, and take out the cores, rheHards 
nefle which is at the head ofthe peare., ane” 
other ſupe: fluiries,as of the apples; If eheyare” 
' big, cut them into halfes or quarrers, if they 
are ſmall, into three parts; then put them in . * 
a pan, with water, ſugar, and ſome cinamon ; 7 
when they arc half ſod, powre iuto them @ 
| glaſſe of ſtrong red wine., and keepthem al” 
] waics covered cloſe , becauſe it cauſeth thee © 
'tobccome red; give them as much ſcerhing,, 
or chereabours , as you would give to the hr? 
rup of other preſerves, *: 


Another way. 

Bake ſome peares in warme cinders, y 
' they are baked , pare them ,; cut then 
| hattes of quarieſs,acebrd-ng 20 theirbitil 
and take our the inſide ; make a'firrupW 
ſugar, aud os juice of a lemon, or the wake 
of orenge flowers'; powre your peares ine.” 
© | this firrup, and give them one boyling, "the 
+ . put them'on. a plate, - © 8 
How to miake rear Cheſjons afver the hywfnou 

Secrhyſomme of theſe great cheſnug rex 
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The'Frenth Cook. 
& Bowers, make a firrup with it, when 


5,and ſerve.them hoc or cold. 


Another way. 
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epgcand ſome water of orenge flowers, 
them together, dip: your cheſnurs in ir, 
put them'in-a duh with ſome powder 
ſugar; Rowle them uncill they be covered 
Swath icgchen dry. them neare the fire. 

i _—_ to _ the. compaſt of lemon. 


thee of apples, and feeth ir, after 
F i ſod, orgs wr lean, pare 1 it very thick 


Te and divide theſe two-parts into 
4 es, take out the ſeed, and throw theſe 
p:$.into your gelec; give..it.ten or twelve 
PS, p0:5at your gelee.ma may yet have its 

| take it of of the fire,and ler ir 
raroc Sat ld; fila plate with lemon fli- 
| coyer.chem with, your gelee, 

; Haw to meke lemon paſt. 

e ſugar in powder, and ſome 
sf eggs with a litrle of the grating of. 
A cc of the lemon, Ramp all roge- 
nl mo targand if.perchanice there were * 

pur in” Tome flowre of fu-+ 
—_ you' may bring what 
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- on is - powr-ir doyling upon your ma- | 


eere the juice, Cut it at two, andin | 


2 T1 f-you wil blanch them, take the white of-+ V 
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4 " 


The French Cook, 297% 
lefle if you wil! Bake them upon paper in the® 
ovenzor in a tourte pany with fire above andy 
14+ under, with medivcritie. Have a care thar they 
-# become not yellow, and as ſoon as you. doe 
perceive that they begin to take that colaug,* 
take them our, for they are enough. 4 
How to make Savoy bicker, : 
Take _ yolkes , and cight whites of * 
eggs , with one pound of ſugar in powder, 
x A quarters of A pound ke hood flowre * 
made of good wheate, and ſome aniile« 
ſecd , beat all well rogether, and boyle 
ir; make a paſte neither too ſoft nor ro> hard; > 
if itis too loft, you may mixe it with ſome 3 
flowre of ſugar , for ro ſtiffen itz when iris 8 
well proportioned , pur ir into moulds of 83 
white tinne made for the purpoſe; and th 
bake them half in the oven; when they 
halfe baked, rake them our and'moiſten 
at the trop with the yolksof eggs ; after 
pur chem in the oven again, ro make an 
of baking; when they are ſo baked thar the) 
are not too much burned , nor too feſt; 
= them out, and ſer them in a place wh 
neither too coole, nor tos dry. 


